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ALSO ON THE AIR: Tune in on the doings of Thompkins Corners, 
everybody’s old home town. Every Thursday evening, 5:30 to 6:00 P.M. Pacific 
Standard Time. National Broadcasting Co.. WJZ — Blue Network, Coast to Coast. A General 
Foods Program sponsored by Post Toasties, the Wake-Up Food. 
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OH BOY, THIS 
FIRECRACKER. 
JUSTS FITS. 





SLIP IT BACK IN THE 
ELLYFANE 'N NO- 
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GET QUICK BECAUSE 
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Have Post Toasties for breakfast tomorrow 
morning — and every morning. Millions relish 
these crisp, crunchy golden flakes of corn — so 
delicious with milk or cream — so invigorating 


and refreshing. It’s the Wake-Up Food — gives SEND FOR 
you quick new energy. Economi- MATT THOMPKINS’ 
JOKE BOOK 


cal, too—a lot for your money! 
Attach this coupon to top flap from one 


package of Post Toasties and you will be 
sent Matt's Meditations—16 pages of that 
shrewd wit and humor that has made 
Mayor Matt Thompkins one of radio's 
favorite characters. It's a riot of fun! 


Fill in completely, print name and address 
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Address 
City. 
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HE month of June has a different meaning for 

each of you who read this. Generally speaking 
it carries a high note of happiness, what with wed- 
dings, anniversaries, picnics, vacations, week end 
trips, long evenings for garden work and fun. 

To thousands of boys and girls each year, June 
means transition from the comparative protection of 
high school or college life to the uncompromising 
reality of making a ‘living. That is a bad enough 
time any year, but in periods of financial stress and 
general mental strain, the youngsters are faced with 
difficulties that would try anyone’s soul. 

Eagerly at first they make the rounds of offices 
and agencies, pathetically willing to try anything 
but rarely equipped to do any one job well. Too 
often persons interviewed by these y outhful aspirants 
cover up their feelings of real compassion with a 
veneer of hardness—even rudeness. A serious time 
it is indeed, for these boys and girls must eventually 
carry on the work of the world, and they must find 
their places early before they lose heart. Older per- 
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sons can stand “being out of a job” with more or 
less grace, for they are seasoned by life. But not the 
youngsters. 

When a June graduate comes to your office to 
apply for a job you cannot give him, or to your door 
to sell you something } you do not want, don’t be rude 
and ungracious to him! Remember, he i is young. It 
is not up to any one of us to puncture his ambition 
and self-confidence—the only weapons with which 
youth faces the world. “No,” said pleasantly but 
firmly when it must be said, leaves no sting. Some- 
times a definite suggestion or bit of advice as to how 
to apply for the next opening may be given. 

For the June graduate, the line is slight between 
that shrinking feeling, “Nobody wants me and no- 
body cares if I never get a job,” and the courageous 
conviction, “Well, I haven’t found a place yet, but 
people are anxious to help, so I’ll keep on trying.” 
The responsibility as to which feeling shall predomi- 
nate lies perhaps in your hands and mine. Let’s 
help the youngsters get a start!—G. A. C. 
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Southern Pacific 
rivileges wth 


On MAY 22 the extra charge for including the Pacific Northwest 
on a regular roundtrip ticket East will be removed. Then, from San 
Francisco and many Northern California points, you can go to MOST 
EASTERN AND MIDWEST points via Shasta Route (see map), 
return on any other Southern Pacific route for not 1¢ more rail fare 
than a ticket straight East and back. (From Southern California 
points the fare one way through the Northwest is slightly higher.) 

This new privilege gives new meaning to Southern Pacific’s choice 
of Four Great Routes. For example: At the new 30-day fare of 
$119.77 to New York and return you can go directly East and back 
on the Overland Route. Or you can go Overland and return Golden 
State through Los Angeles. Or at the same fare you can combine 
Shasta and Sunset Routes, and your ticket will include Portland, 
Seattle, New Orleans, San Antonio, El Paso and Los Angeles. Use 
the combination that fits your plans—the fare is no higher. 


New Air-Conditioned Dining Cars 


On June 1, the “San Francisco Overland Limited” and “Golden State 
Limited” will be equipped with new air-conditioned dining cars. 
Cool, washed air makes these cars delightful in the warmest weather. 
But still, wo extra fare on these famous trains. 
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Choose one of these 
Four Southern Pacific 
routes going, another 
for your return—no 
added fare! 
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WEST COAST OF 
MEXICO ROUTE 





NEW AND LOWER FARES EAST 





BEGINNING MAY 22 


ON SALE DAILY UNTIL OCTOBER 15 
New 30-day fares. Be back in 30 days. 


New York City . $119.77 
Boston 2) 126.85 
Philadelphia 118.41 
Washington, D. C. 116.56 
Cleveland 99.49 


par’ man y more. 


Season roundtrips. Be back by October 31. 


Chicago . $90.30 
St. Louis . 85.60 
New York City . 135.12 
Detroit 101.70 
Birmingham . 97.73 


and man y more. 





At the above roundtrip fares you can include the 
Pacific Northwest without additional fare from many 
Northern California points. From Southern California 
roundtrips including the Northwest slightly higher. 


Southern 
Pacific 


E. W. CLAPP, General Passenger Traffic Manager 
San Francisco 
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Pacific Coasting 


N some of our Pacific Coasting trips 

we like to camp in tourist cabins 
and now that we have one of the port- 
able food containers made of zinc we are 
likely to do so more often. ‘These sani- 
tary containers with compartments for 
ice, and handles for carrying, come in 
several sizes but even the small one 
($2.75) is large enough for our week-end 
supply of utensils and groceries. On a 
recent week end into the Valley we put 
a small package of “‘dry ice” into the ice 
compartment and our steaks kept per- 
fectly for many hours. And for picnics 
we take along a clean shingle for each of 
us and serve tray meals instead of hav- 
ing to juggle a cup of coffee in one hand 
and a plate of beans in the other. The 
shingles go on the camp fire after lunch. 


x *¥ 


Our silly survey of weathervanes re- 
veals that the smartest ones are typical 
of the locality in which they are found. 
On Death Valley Scotty’s home in the 
shadow of the Panamints one weather 
vane depicts a prospector flipping flap- 
jacks and the other a miner with his 
burro. In and around Carmel sea gull 
vanes seem to predominate, while air- 
plane vanes are stationed on several 
houses near western landing fields. There 
will be more of these statistics when 
we get wind of them! 


* 


The country around Vancouver, British Colum- 
bia, is world-famous for its wooded mountains, 
snow caps and sparkling water. At right a 
breath-taking scene along the Capilano River 
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Professional strawberry pickers let the 
nails on their first three fingers grow ex- 
tremely long in order to pick the berries 
without bruising the fruit. This is called 
the strawberry manicure. Interesting 
families, these nomads that travel from 
place to place harvesting our crops. The 
book “Roving With the Migrants” re- 
cently published by the Council of 
Women for Home Missions, 105 E. 22nd 
St., New York City (price 50 cents) 
gives startling sidelights on these trav- 
eling farmers who “‘born in the cotton, 
reared in the fruit, going on to beets or 
onions or cotton or cranberries, housed 
under a tree, beside a ditch, in tent, or 
shack, or ’dobe huts, live untouched by 
education or sanitation.” ‘The book 
impressed us so much we thought that 
you, too, might be interested in reading it. 
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Follow the birds to Skylark Land, that fascinat- 
ing country around Victoria, British Columbia. 
This is a view from Mrs. Sayward-Wilson’s 
residence in the Uplands at Victoria, B. C. 





A Sunset reader at Bakersfield, Cali- 
fornia, asks us to broadcast a friendly 
note of warning about desert driving in 
summer. Especially when there are chil- 
dren in the party do plan to rest in the 
heat of the day; carry water bags, and 
eat one hot thing at each meal. 


x * 


We did not know until just the other 
day that the village blacksmith of the 
west no longer stands under a spreading 
chestnut tree to do his work. Instead, 
his shop is now mounted on a truck and 
he drives from ranch to ranch to shoe 
the horses. But the horses, wise old 
animals that they are, do not seem to 
mind. ‘They know that a trip to the 
city does not broaden their vision nearly 
so much as it tires their feet.—L. R. 
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Ujitil Won ONE 


GASOLINE could make an engine 
do so many things so much better! 








BANISH WASTE ! 
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you ask it to pass something 
in ahurry. Perhaps it gives 
you everything but good 
mileage. 

Don’t tell your passen- 
gers it’s the car— because it 
is more likely the gasoline. 

Until now you couldn't 
do anything about it. 

And even now, only Shell 
has produced a 3-energy 
gasoline! 

Out of crude oils can be 
refined many energy sub- 
stances. Some are “gassy,” 
erratic, wasteful. Some are 
sluggish and slow. Some 
cause knocks in many cars. 


your car gets this basic fuel, 
it has the ultimate in gaso- 
line value — every engine 
waste is reduced. 


Note this anti-knock fact! 


Shell 3-energy gasoline 
has positively the highest 
octane efficiency of any 
non-premium fuel in the 
market! It has beaten lead- 
ing competitors in anti- 
knock rating in every test 
that has been made! 


3-energy gasoline is col- 
ored golden amber for your 
protection. Shell Service Inc. 
stations and Shell dealers. 


You are sure of Shell 


Shell service men seal every station tank when 
they fill it with gasoline. Only authorized per- 
sons may remove the seal. Thus you know what 
you are getting when you buy from a Shell pump. 











SHELL 3-ENERGY GASOLINE 
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Hawaii— Of ‘Thee I Sing 


RIPPING Moonlight! Sighing 
palms! Sobbing surf! Hapa-haoli 
hula girls! Hawau! 

“Ho-hum!” I said to myself. “It’s 
just some more of this atmosphere stuff 
created by an ambitious publicity agent 
who will lose his job if he doesn’t lure 
a lot of people Hawaii-way.” 

But being anxious to go places, and 
having an offer to do some work out 
there, I gathered together the tools of 
my trade and set sail to map the land 
of Polynesian bronzed sea gods. Well, 
I toured all of the islands, and came 
home raving and ranting of color and 
tropical flowers, hospitality and_ ro- 
mance, weird and wonderful volcanoes, 
luaus and hulas just like all the rest 
in short, one of Hawaii’s first-best 
boosters. 

The voyage to and from the islands 
was made on glassy-smooth seas and 
with perfect weather conditions. Being 
one of the world’s worst sailors, not the 
least of my trepidations regarding the 
trip had been my fears about sea-sick- 













ness. But once more I was disappointed, 
gloriously, for not one qualm in the 
innards interfered with the festivities on 
shipboard. 

The fun began immediately on the 
first day out. No sooner had we settled 
down in pleasant relaxation to look over 
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Ruth Taylor White, 
Sunset Kitchen Cabinet 
Artist, Draws a Happy 
Picture of HerVacation 


Days in the Islands 


our fellow passengers than committees 
began working to organize deck sports, 
lectures, a masquerade dance, a concert, 
assembled amateur 
talent, and before we knew it we were 
all involved in a merry whirl which made 
the six days at sea seem all too short. 
\s we moved farther south the sea 
became unbelievably blue, and the air 
warmer and balmier. The outdoor swim- 


recruiting all the 


Below—The au- 
thor, decorated 
with her typical 
smile and a Cali- 
fornia “let” is 
about to say aloha 
to a ‘“wish-I-were- 
going-too” sister 


Above—A maid of 
the Islands its 
ready to welcome 
Urs. White the mo- 
ment she steps off 
the boat. In Ha- 
watt they always 
say it with flowers 
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ming pool with its miniature sandy beach 
then became the center of interest, and 
by the time we reached Honolulu we had 
acquired our initial tan, which was a big 
help when we made our debut on Wai- 
kiki Beach. We did not feel like ‘‘mali- 
hinis,” as the native calls pale strangers, 
nor did we have to watch our fair skins 
so carefully in order to prevent the pain- 
ful sunburn that sneaks up on one in his 
first enthusiasm for swimming in tropical 
waters and lolling on the coral beaches. 

But in my hurry to get to the beaches, 
I mustn’t forget to tell you about the 
thrill of arriving in Honolulu. 

We had our first glimpse of the islands 
on a morning when light clouds hugged 
the green mountain tops, and hung low 
over Diamond Head, a typical Hawaiian 
scene, we later learned. As we rounded 
famed Diamond Head, a small boat 
pulled up alongside and three lovely 
native girls dressed in grass skirts and 
carrying huge bundles of leis came 
aboard to bedeck us properly for our 
entrance to the islands. They gave us 
our first “Aloha.” 

“Why are you telling us good-bye 
before we even arrive?” asked a puzzled 
passenger, as a fragrant lei of yellow 
plumaria and carnations was hung 
around his neck. 

He had not yet learned that “aloha” 
may mean anything in Hawaii. It is 
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“Aloha” to greet you, “Aloha” to say 
good-bye, “Aloha” to whisper in a dusky 
ear under a palm tree when a native 
youth takes his huapala, or sweetheart, 
out for a walk. The much-used word is 
also used for “Thank you,” “The same 
to you,”’ and in short is safe to use at 
any point when one doesn’t know what 
else to say. 

But, we are just landing in Honolulu. 

As the steamer draws alongside the 
pier, the strains of “Nani, Hawaii,” 
(Beautiful Hawaii) greet us. The “Song 
of the Islands” is played everywhere, 
and becomes so interwoven with island 
memories that one can never hear it 
without conjuring a picture of night- 
blooming cereus, hibiscus hedges taller 
than one’s person, swishing fragrant 
leaves of weaving grass skirts, and a 
nostalgia for the sense of release from 
reality steals over you. The strains of 
the lovely song are heard under one’s 
hotel window at night in Honolulu, as 
strolling musicians amuse themselves 
and please all visitors with their haunt- 
ing music. The song is played as you 
eat, dance, swim—and when you leave. 

You are again submerged in island 
atmosphere as you walk down the gang 
plank and under the Aloha Tower into 
Honolulu. Here groups of welcoming 
friends are waiting to shower you with 
more leis, and the street is lined with 
native women with great baskets of the 
fragrant garlands of flowers, which are 
sold for a pittance. 

It was spring in Hawaii. And I, who 
go into raptures over a couple of wild 
violets or a sprig of red columbine on a 
hillside at home, almost went out of my 
mind over the riot of color that nature 
spreads so lavishly on these tiny islands 
two thousand miles out to sea. 

The hills, watered daily by the show- 
ers that are known as liquid sunshine, 
present a vivid green background for 
the array of brilliant blooms. The red 
tulip trees were in bloom and the flame 
trees, or Poinciana regia, spread their 
vivid red against the blue and emerald 
water that is in every panorama. The 
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The water's always 
jine at Watkiki, 
You may watch 
the fun or take 
part in it—which- 
ever you like. But 
don’t expect to try 
this the first day! 


Dark palms like 
huge feather dust- 
ers are silhouetted 
everywhere against 
the blue, blue sky, 
while great white 
waves washeternal- 
ly the golden sands 


night-blooming cereus was first opening 
its eyes to view the balmy night with 
its yellow moon peeping through the 
palm trees. (You see! I do it uncon- 
sciously, just as if I were a publicity 
man!) 

Any flower lover will be immediately 
intrigued too by the size and luxuriance 
of such tropical plants as the ginger with 
its exotic blooms and the different forms 
of philodendron or elephant ear plants 
that clamber wildly to the top of the 
coco-palm trees. When you have nursed 
one of these along in its tub on the home 
terrace, you cannot help gaping at ele- 
phant ears in the tops of trees. The taro 
plant from which poz is made, or one 
quite like it, also bursts forth with a 
blossom that is not unlike a scarlet calla 
lily, and the bougainvillea blooms in 
magenta, red and orange profusion. 

One sees all this riot of color in his 
first glimpse of Honolulu, even before 
he has been introduced to Waikiki 
Beach, around which most of the hotels 
are located. Waikiki proves to be so 
tiny you can hardly see it all, but after 
one dip in its emerald waters, you are 
completely captivated. The water is so 
warm that even the coldest-blooded 
man, who rushes panting out of Cali- 
fornia waters after a few minutes’ dip, 
can swim all day or paddle about with- 
out becoming even the least bit chilled. 
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Here at Waikiki, I was introduced to 
surf boards, and outrigger canoes. The 
graceful lines of the latter craft, which 
are hollowed out of the trunks of single 
trees, and equipped with outriggers to 
keep them from tipping over in the 
waves, are fascinating to watch as they 
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catch the crest of the wave and come 
sailing in at thirty or thirty-five miles 
an hour to the shore. 

Naturally we must at once try a ride! 
Our party secured an outrigger without 
a motor, and a beach-boy to pilot it. 
Being the only waihini, or woman, in 
the crew they gave me the seat of honor 
in the front of the boat, which is just 
wide enough to squeeze a small person 
into. We paddled out to the coral reef 
which is about 500 yards from shore and 
where the water is some 50 feet deep. 

The skipper gave instructions that we 
were to follow his example and as soon 
as he called “Huki-huki,” we were to 
paddle as fast as we could ahead of the 
wave until it caught the boat and sent 
it sailing shoreward. We did as we were 
told, but there were too many green 
hands in the boat. We were caught 
under, instead of in front of, the wave 
and our canoe was completely sub- 
merged. The outrigger, of course, 
brought it immediately right-side-up to 
the surface, but the boat was full of 
water and we all had to pile out until 
the water could be bailed. This was 
splendid for the swimmers, but hard on 
me, who can barely paddle around a bit! 
However, another beach boy who was 
surf-boarding out there came to the 
rescue. 

Fascinating as the beach proves, one 
must not make the mistake as so many 
do, of settling down there to enjoy only 
it while in Hawaii, for then the beauties 
of the other islands will be missed. 

Honolulu is only a small part of the 
island of Oahu, as you see after going 
over the Pali and glimpsing the lovely 
valley below, checkered with pineapple 
fields and sugar plantations. Here, too, 
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one first sees papaia growing, that inter- 
esting and delicious melon-fruit that 
grows on a tree like a cocoanut, and 
which you learn to eat every morning for 
breakfast. Here you will see groves of 
banana trees and strange nuts, and you 
will probably be introduced to that very 
ugly but useful beast, the water buffalo, 
as he is being guided through an Oriental 
rice field, pulling a plow. You will go on 
farther, and stop beside a cane field to 
cut a piece of sugar cane to chew on, 
and again will stop for a big slice of 
fresh pineapple which you eat like a 
pickaninny eats watermelon. There is 
nothing quite so good when it is cut 
fresh from the sun-ripened fruit! 

You will see vestiges of ancient lava 
flows on Oahu, though they seem most 
unimpressive after those on the island 
of Hawaii, where the volcanoes are still 
doing their stuff. 

Fascinating as Oahu is, and though 
your stay in Hawaii is to be very short, 
you should try to do at least one or two 
of the other three islands where tourists 
will find infinite variety in scenery and 
interest. 

It is great fun to fly from one island 
to the other on the very efficient inter- 
island passenger service that is main- 
tained. Amphibian planes are used, and 
I have never felt so safe as when riding 
high among the clouds, peering down 
through them at the tops of green peaks, 
into the depths of ultramarine seas, 
tracing the shore lines as they meander 
into emerald green coves and out again 
around steep rugged cliffs, and on to 
great stretches of sandy beach washed 
by lazy waves. I know of no place where 
flying carries a greater thrill, for the 
islands, excepting Hawaii, are small 
enough to make a complete picture. 







Tropical flowers, heavy with heady perfume, 
abound everywhere. The night-blooming 
cereus, pictured, is one of the most exquisile 
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It takes but one short hour to fly to 
Kauai, the northern-most island, called 
the Garden Isle, because its chief charm 
is in its colorful vegetation, and the 
riotous profusion of plant forms. Here 
is Mt. Waialeale, the top of which is 
supposed to be the wettest place on 
earth, and in whose side are two most 
gorgeous canyons. 

An automobile with one of those 
hybrid driver-entertainers named Sam, 
met us at the airport and took us around 
the southern side of Kauai to the Bark- 
ing Sands. Here Sam ceased driving, 
made the sands bark for us, then took 
out his ukulele and sang native songs. 
Then on to Waimea and Olekele can- 
yons. Waimea is a formation like our 
own Grand Canyon, though not so large, 
and having more vegetation on its can- 
yon walls. 

Olekele is cut out of red limestone, 
which makes a glorious picture in com- 
bination with the vivid greens rambling 
over it. One of the unforgettable mo- 
ments of my life will be the picture sud- 
denly presented as we rounded a bend 
in the road, of a rainbow rising out of 
the canyon at our very feet and disap- 
pearing into the mist above. It looked 
as though we could reach out and 
touch it. 

The island of Maui offers as its chief 
attraction to tourists, its great yawning 
crater, Haleakala. The old volcano has 


In Hawaii you are al- 
ways guest and every 
native is a_ host. 
Smiling girls inter- 
pret the dances of 
a graceful people 
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been for many years extinct, but the 
sight of the crater, so large that the 
whole city of New York could be set 
down in its midst, and filled with drifting 
clouds, is one that will never be forgotten 
by the visitor who makes the trip to the 
top of the mountain on mule back. A 
new automobile road is being built to 
the top which will make the old haunt 
of Madame Pele, the Hawaiian fire god- 
dess, a more popular rendezvous for 
tourists. 

Maui folk are most hospitable, their 
huge sugar and pineapple plantations 
being the scenes of much gay entertain- 
ing, such as we imagine was done in the 
good old days in the South. 

The “Big Island,’’ Hawaii, was most 
fascinating of all to me. Here remain a 
few vestiges of a Hawaiian culture that 
has been largely destroyed by the advent 
of the white man. On the Kona coast 
are Hawaiian villages still unspoiled, 
where the native fishermen wade out 
into the water with their nets, with only 
a malo covering their bronzed skins. 
They cast their huge nets expertly, or 
spear fish with an adroitness that is 
amazing to the uninitiated. Here naked 
children play unconsciously on the bright 
sands and rocks. 

On the island of Hawaii a troupe of 
hula girls took me in tow, to my great 
elation, for they took me to a native 
luau, or party, that I shouldn’t have 
seen otherwise. These girls, who sing 
and dance a beautiful hula to the delight 
of many tourists who make the train 
trip up the beautiful Hamahua coast, 
with its many waterfalls and fern banks, 
were a most delightful group. One was, 
besides being an entertainer, a news- 
paper reporter, and another was plan- 

(Continued on page 42) 











Nothing but leaves, but look at the size of 
them! Even Californians gasp at the sight 
of such a jungle of huge ferns and flowers 
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TOUCH of that charming early 
California hospitality is suggested 
in the home barbecue pit. No house on 
the western coast should be without one, 
for aside from giving a tenderness and 
unique flavor to the meat cooked in this 
manner, it has great social possibilities. 
The barbecue pit here described was 
built into the patio of our house. It has 
a separate flue in the same chimney as 
the inside fireplace, against which it 
backs. The hearth, however, is unusual, 
in that it is about 18 inches above the 
level of the floor of the patio. This 
hearth is, in turn, surrounded by a six- 
inch brick wall which keeps the ashes in 
their proper place. If this pit were used 
only to barbecue, it could very nicely 
be at least six inches higher. But it is 
low enough to be used as a fireplace as 
well. One can sit around the fire out 
there in the patio, just as nicely as if 
the hearth were built on the ground. 
It is, however, a simple matter to 
construct one of these pits in any con- 
venient place in the yard. A few bricks, 
a little mortar, and the deed is done 
If it is built high enough so that one 
may stand erect while operating it, it 
is a little easier on the back. The bed 
of the pit should be at least 24 inches 
long and 18 inches wide and surrounded 
by a wall about six inches high. 
We purchased a big folding iron grid- 
iron from a hotel supply company. It is 
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somewhat larger than judgment would 
ordinarily suggest for one sometimes 
wishes to entertain a large group. The 
gridiron has to be cleaned after using, 
but a handful of excelsior rubbed along 
the cross pieces does this quickly and 
effectively. 

Now, for the fire. The length of time 
it takes to get this into proper condition 
for cooking will, of course, vary with 
the type, quality and condition of the 
wood used. Naturally, a fire made out 
of two-by-fours will take longer to burn 
to ashes than a fire made out of one-inch 
boards. But this can be learned by 
experiment. 

There is a great variety of wood which 
can be used for the fire. The hard woods, 
oak, hickory, and maple, make excellent 
coals, while alder gives a wonderful 
flavor to the meat. But our common, 
everyday pine does very satisfactorily 
and is the most available wood. If none 
of these are available, charcoal may be 
purchased in sacks at any coal and wood 
yard. 

An hour before it is planned to serve 
the dinner, a generous fire should be laid 
and lighted. It will need only occasional 
inspection and perhaps a little poking 
during the next half hour. The fire 
should burn down until it is distinctly 
beyond the point where there is any 
active flame. It is astonishing how little 
heat is necessary or desirable in cooking 
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How We Use Our Barbecue 


By Dean B. Gregg 


meat and most other foods in this manner. 

The fire should be properly protected 
from the wind as it will blow away all 
the ashes, and consequently, all of the 
heat before the cooking is finished. 

The gridiron is supported by stones 
or bricks so that it is about two or three 
inches above the coals. If the gridiron 
is placed on the fire and allowed to heat 
up before the meat is placed on it, great 
difficulty will be experienced from the 
fact that the meat will stick to the 
cross pieces. 

The meat should be left on the grid- 
iron until one side of it has seared over 
(not longer). Then the meat should be 
turned over and the seared side sea- 
soned. Salt should be distributed evenly 
over the seared side and somewhat more 
be put on than ordinarily would seem 
necessary. The reason for this is that 
during the process of cooking, much of 
this salt will drip off so that there is 
comparatively little of the original salt 
application left when the meat is cooked. 

Now, as to pepper. It was a positive 
inspiration to try the pepper grinder for 
this purpose, and there is no place where 
freshly ground pepper gives more mar- 
velous flavoring than it does in barbe- 
cuing a piece of meat. 

After the meat has begun to cook, the 
fat drips down onto the coals and a 
flare-up of flame usually ensues. If a 
small pitcher of water is provided, this 
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flame may be controlled very easily. 
But care should be used not to douse 
the water on and put out the fire en- 
tirely. Very little water is usually 
necessary to put out the blaze. If the 
fire has been properly burned down in 
the first place, these flare-ups do not 
usually occur. 

The other side of the steak should be 
sufficiently seared so that it is in condi- 
tion to receive the salt and pepper treat- 
ment. After this 1s done, the cooking 
becomes merely a matter of turning 
the steak frequently enough until it is 
done. 

It should be obvious that if a steak is 
very thick, it will take longer to cook 
than if it is comparatively thin. And, 
if the fire is too hot, it stands to reason 
that the inside of the steak will be far 
from done by the time that the outside 
is thoroughly browned. On the other 
hand, if the fire is low and the steak 
turned about once every two minutes, 
the thickest steak can be cooked evenly 
all the way through before the outside 
has become burned. And the slow cook- 
ing with low heat leaves the meat in a 
marvelously tender and savory condi- 
tion. 

As people’s tastes differ, it is difficult 
to give an absolute rule as to how long 
meat should be cooked. It also varies 
considerably according to the thickness 
of the meat. But, generally speaking, 
somewhat before it is “done,” the juices 
of the meat will come to the surface. 
The color of the meat should be a deep, 
rich brown. The meat can also be tested 
with a fork for tenderness. A _ little 
experience and attention to the amount 
of time elapsed will soon develop the 
judgment to the point where a mistake 
is rarely made. It will be found that 
a steak an inch and a quarter thick 
should take about 20 minutes to cook. 

If bacon is desired with the steak, it 
may be cooked at the same time. The 
best results are obtained by buying part 
of a side of bacon and having it sliced 
somewhat thicker than is customary. 
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A home-built barbecue of 
stone—a very satisfactory and 
convenient type but not par- 
ticularly easy for the amateur 
to build. The firebox is at a 
workable height and the device 
for lowering or raising the 
grate is exceedingly interesting 


* 


It is placed on the gridiron and turned 
in exactly the same manner, but without 
seasoning. The flavor is different and 
very superior. 

If there is a large crowd, the bacon 
should be first sliced and then replaced 
in its original block form and put into 
a bread pan. This is placed in the oven 
for fifteen minutes at a medium heat, 
for it will remove much of the surplus 
bacon grease and reduce the possibility 
of flare-ups in cooking the bacon. 

Chops, also, are luscious when bar- 
becued. If a large number of people are 
to be served, chops are by far the best 
form of meat for the purpose. ‘The chops 
should all be put on the gridiron with 
the bone on either the left or the right 
side. In this manner it is possible to 
keep track of which chops have been 
turned and which have not. Seasoning 
is similar to that of the steak. 

Trout, wrapped in bacon and fastened 
with a skewer, is a dish fit for the gods. 
By the time the bacon is cooked crisp, 
the fish is done also. 

Meats cooked by the barbecue method 
are far superior in taste and texture to 
meat which is cooked by the variou's 
“indoor” methods. The difference in 
flavor is so marked that our family has 
evolved a rather standard dinner to be 
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served to guests. Aside from the su- 
perior flavor and texture of the meat, 
we find our guests enjoy grouping around 
the fireplace during the cooking. The 
informality of it breaks down any stiff- 
ness which might come from the guests 
not being well acquainted. By the time 
we are ready to have them sit down at 
the table, they have found many things 
of mutual interest and the dinner starts 
off with a bang. 

While the meat is cooking, a big 
pitcher of hot bouillon is brought out 
into the patio and served in cups. Or, 
if the weather is hot, a platter of canapes 
is substituted. 

This informal serving of the first 
course outdoors enables one to begin on 
the dinner course the moment the steaks 
are ready to serve. To have the host 
dressed in a chef’s cap, coat and apron 
while he is doing the cooking, adds much 
to the gayety. 


Our “Standard Dinner’ ts: 


BouILLON 
STEAK AND Bacon 
MacaRONI Hor Rotts 
Bow. oF CoMBINATION SALAD 

FROZEN APRICOTS 
CHocoLaTE Cup CAKES CoFFEE 
Below are some of the recipes. They 

are written in my own style! 


Bouillon 

6 pounds beef, cut in small pieces, 
pour over it 6 quarts of water and let 
it stand all night. Next day, set on 
stove and simmer slowly until all 
strength is extracted. The last hour, 
add 3 sliced onions, leaves and outside 
stalks of two bunches of celery. Salt 
and pepper. When desired strength has 
been reached, strain. When cold, re- 
move grease and clarify soup by bringing 
it to boil with the beaten white of one 
egg. Strain through a jelly bag. Just 
before serving, add several tablespoon- 
fuls of salted cooking sherry. In each 
bouillon cup, place a slice of lemon and 
a small amount of finely chopped 
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To make this barbecue pit a 


old barrel and scrap lumber; 
then covered with concrete. A 
slow fire burned out the wood 
when the concrete had hard- 
ened. This arrangement serves 
as convenient table and seats 


* 


MAGAZINE JUNE 





* 


1932 


© aero 





pa 
pit 
wh 


wat 
col 
tere 
cub 
pir 
ron 
the 
ma 
eres 
Thi 
Sau 


Y 


B 


R 
Adc 
ly t 
cats 
Yol 
toge 
whi 
sma 
MY ¢ 
toes 
bear 
Mix 
com 
If te 


of o1 


Pi 
pack 





at, 


EE 


e ¥ 


eS, 
let 
on 


all 





parsley. Serve the soup from a large 
pitcher, so that it will be steaming hot 
when served out of doors. 


Macaroni 


112 cups elbow macaroni 

14 cup butter 

114 cups American cheese 

114 tablespoons parsley 

114 tablespoons pimiento 

114 tablespoons onion 

I teaspoon salt 

1§ teaspoon pepper 

1 teaspoon paprika 

2 eggs 

2 cups milk 

Cook the macaroni in boiling salted 
water for 15 minutes. Drain and pour 
cold water through it. Put it in a but- 
tered baking dish. Add the butter, 
cubed cheese, chopped onion, parsley, 
pimiento and seasonings to the maca- 
roni. Beat the eggs slightly and add 
the hot milk to them. Pour over the 
macaroni and cheese and bake, uncov- 
ered, at 350 degrees for 50 minutes. 
This may be served with Mushroom 
Sauce. 
Yield: 6 servings. 


Bowl of Combination Salad 


Rub the bowl with a garlic clove. 
Add % cup of salad oil, % tsp. salt, 
14 tbsp. sugar, 14 tsp. mustard, 2 tbsp. 
catsup, 14 tsp. Worcestershire sauce. 
Yolks of 2 hard boiled eggs. Beat all 
together until smooth consistency. Add 
whites of the hard boiled eggs cut up in 
small pieces. 1% cup shredded celery. 
1% cup diced cucumber. 2 diced toma- 
toes. 1 sliced onion. I can small string 
beans. 1 head of lettuce, shredded. 
Mix on table just before serving. Other 
combinations of vegetables may be used. 
If tomatoes are not used, add the juice 
of one lemon. 


Frozen Apricots 
Purchase a can of apricots which are 
packed in a heavy syrup. Three hours 
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This outdoor fireplace of brick 
is not difficult to build. An 
iron bar across the top could 
be substituted for the orna- 
mental crane if desired. This 
type of fireplace is, however, 
less suited to roasting of meats 
than are the others shown here 
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before serving, put the apricots in a 
drawer of the electric icebox, or if there 
is no electric icebox, pack the unopened 
can in salt and Before serving, 
place whipped cream on top of the 
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frozen apricots. 
Chocolate Cup Cakes 
I cup sugar 
14 cup butter 
1 well-beaten egg 
I cup sour milk 
14 cup ground chocolate 
2 cups sifted flour 
14 teaspoon salt 
I teaspoon vanilla 
1 level teaspoon soda 
2 teaspoons baking powder 

Cream the butter and sugar. Add egg 
and ground chocolate. Sift the soda, 
baking powder, flour and salt. Mix al- 
ternately milk and flour mixture. Add 
vanilla. Bake at 375 degrees, 18 to 20 
minutes. Will make 20 cakes. Frost 
with a boiled frosting. 

You will notice that this dinner may 
be prepared ahead of time so that the 
hostess will be free to rest an hour before 
the guests arrive. The salad is mixed at 
table, while the steak is being 
So many hostesses appear at 


the 
served. 
the last moment flushed with the exer- 


This is a simpler adaptation 
of the barbecue pictured al 
bottom of page 12. In this 
case the barrel framework was 
set on a platform of concrete 
and bricks against « rough 
chimney of rock. The lighting 
arrangement is a good feature 
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tion of the last minute rush, and lack 
the poise which is the first requisite of 
true hospitality. 

Editor's Note-—The four outdoor bar- 
becues pictured on these pages have ap- 
peared previously in this magazine, but 
because of many requests we are repeat- 
ing them here. Exact directions for 
building these models are not available. 
As in all such cases the building depends 
almost entirely upon the materials at 
hand, the site, and the ingenuity of the 
builder. Of course, if a perfect structure 
is wanted, a can be hired to 
design and do the job. Any handy man 
or woman can, however, with these sug- 
gestions and drawings build a satisfac- 


mason 


tory home barbecue. 

The two fireplaces pictured in the 
upper corners of these pages are of brick 
or stone construction. In building this 
type of fireplace, make a three-sided 
structure of appropriate proportions. 
Either build the firebox up as shown on 
page 12 or build in a rack on which to 
broil meats at an appropriate height 
above the coals. This is all that is really 
necessary. If you are ambitious and of 
mechanical turn of mind a crane for 
hanging kettles, a revolving spit for 
roasting, or even a gas plate can be 
incorporated in such a fireplace. 

When concrete forms the base of the 
barbecue as it does in the two drawings 
at the bottom of these pages, it is neces- 
sary to build a form for the concrete. 
On page 13 a barrel was used for the 
form while on page 12 scrap lumber was 
used along with an old barrel to make 
the more elaborate design. Wooden 
boxes are often used as forms for con- 
structing combination picnic stoves and 
incinerators of concrete. Whether the 
form is built of barrels, lumber or boxes, 
spread the concrete about four inches 
thick, holding it in place where neces- 
sary with old wire netting. When the 
structure has been completed let it dry 
out gradually. Eventually a slow fire 
inside to burn away the 
used as the form. 


is started 
wooden framework 
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Our Rose-Covered Fence 
Is Watered by a “Twrst of the Wrist” 


UR ideal rose fence 
is made of ordinary 
water pipe and carries 
the water in the pipe to 
the roots of the rose 
bushes. Below-the-sur- 
face watering keepsdown 
weeds and water bills. A 
“twist of the wrist” 
waters the roses and 
will keep them watered though you 
are absent during the hottest, driest 
weeks of summer. Roses may be planted 
at your week-end cottage without fear 
they will dry up during your absence. 
We know, for we have tried this plan. 
If the fence is to be low enough to 
see over when it is covered with roses, 
make the “posts” about four and one- 
half feet long—they will be set into the 
ground a little less than a foot and a 
half. A post every eight feet (with rose 
bushes planted on either side) makes a 
sturdy fence thickly covered with foli- 
age. One “T” connection and one cap 
will be needed for each post. Have the 
pipe cut the desired lengths and 
threaded. Any size pipe may be used 
but inch and one-half is suggested as 
the larger the pipe the more artistic 
the fence. One-inch pipe was used for 
the fence shown in the picture. 
First drill a 54 inch hole in the cap, 
thread it, and put in a % inch brass 
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machine screw—brass to insure against 
rust. This can be done at the shop the, 
bolts or machine screws are purchased, 
or one can have it done for a few cents 
a cap. Be sure the screw does not fit 
too tightly so the water can drip out 
around it. 

Lay the pipe out on the ground and 
connect the entire fence. Use an “L” 
connection on the last post, or use a 
“T” connection and a cap if you plan 
to extend the fence later. Connect tem- 
porarily to the water line and let the 
water run through the pipe. Adjust the 
screws in the caps until a very small 
trickle of water drips through each one 
—the water should drop, drop, drop, 
with about the speed of a clock tick. 
The success of the fence depends upon 
using the screws and adjusting the drip 
of the water. A constant drop, drop 
will keep the soil always moist around 
the post, but too large a trickle will 
wash away the soil. The cut-off where 
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the fence joins the water 
line may be closed dur- 
ing wet weather. 

Dig the holes in the 
ground about a foot and 
one-half deep and about 
the width of the shovel. 
Put about eight inches 
of coarse gravel into 
each hole. Set a few 
temporary posts or stakes along the 
fence line to support the fence when it is 
raised into place. Sink the end of each 
post half way through the gravel. Do 
not drive down into the ground. The 
gravel will prevent the screw in the cap 
from getting stopped up and will keep 
the trickle of water from washing out 
the ground under the post. 

Pour concrete into the hole on top of 
the gravel to within about two inches 
of the top. Line up the fence and sup- 
port firmly to the stakes until concrete 
has set. 

Paint the pipe green. Plant climbing 
roses (and rose bushes, if desired) on 
either side of the posts as close to the 
pipe as the concrete block will permit. 
An early blooming rose beside a late 
one, trained to run both ways and inter- 
mingle, will keep the rose fence always 
beautiful. Turn a gentle flow of water 
into the pipe fence with a “twist of the 
wrist” at the cut-off.—E. R. Watters. 
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By Drew Sherrard 





‘T is certainly the essence of gardening 

skill, to make use of the natural ad- 
vantages of one’s garden site, and so 
suit the garden to its setting. An ex- 
ample of this sort of cooperation between 
nature and the garden owner was ob- 
served in the grounds of Mr. and Mrs. 
Walter Boychuk, at Lake Oswego, Ore- 
gon. The lake borders their property on 
the east, and back a little distance the 
woods begin, so the flower garden must 
be down close to the water’s edge, to 
get the required sunshine. 

How the owners found a way to get 
the water to these flowers is an inter- 
esting gardening story. No pumping 
system was installed, and no sprinkling 
is done, yet the garden is a successful 
one, and the flowers bloom better in it 
than in many others where the summer 
sprinkling job is an irksome one. 

The scheme was simple in the extreme. 
Mr. Boychuk dug his flower beds deeply, 
nearly to the level of the water of the 
lake. Then he placed drainage material 
in the bottom, and built up the beds 
with good soil to about two feet deep. 
Plants set in these flower beds soon 
reached thirsty roots down to the water 
level and found abundant moisture; 
seeping under ground. 

In the case of the rock garden, special 
soil adapted to the needs of the plants 
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grown was placed over the cracked rock 
used as drainage base, and rocks set in 
this soil, deeply embedded. Very few 
rocks were used, and those nearly buried. 
Rock plants require water, though many 
people imagine they do not. Only a few 
types, and those not the most showy in 
bloom, can exist on bare rock or shallow 
soil, without abundant moisture. They 
do not, it is true, like moisture stagnant 
about their roots nor dripping steadily 
upon them from trees or buildings, but 
they do like to have their drink regu- 
larly. 

So it is not surprising to find that Mr. 
Boychuk’s gentians and anemones, even 
the most exquisite of alpine treasures, 
grew and bloomed vigorously under this 
favorable arrangement. Lithospermum 
prostratum, the prostrate gromwell, is a 
plant that many gardeners have difh- 
culty with. Its wonderful blue lures one 
on to repeated attempts, but in many 
cases, to repeated failures. In this lake- 
fed garden of the Boychuks a single 
plant spread out into a mat of compact, 
dark-green foliage that was a sheet of 
soul-satisfying blue in June. A nursery- 
man that visited the garden took three 
thousand cuttings from this one plant, 
from time to time, without damaging 
it at all. 

Daphne cneorum, the garland flower, 
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Beside 
a Lake 
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Mrs. Walter Boychuk with her 
Iris Kaempferi on the shores of 
beautiful Lake Oswego, Oregon. 


spread itself into prostrate masses of 
shrubbery three feet wide, covered in 
spring with a bright rosy cloud of fra- 
grant flowers. Anemone blanda flour- 
ished happily among the stones, and as 
for gentiana acaulis, it made’a carpet of 
luxuriant green, and raised innumerable 
deep blue trumpets to give back the 
color of lake and sky. 

Of course Japanese iris likes to have 
its toes fairly close to water, so it did 
wonders here. In the long curving bed, 
that borders the path along the lake 
front, seedlings from imported seed were 
set out. In the third year from seed they 
bore many flowers on stalks as tall as 
their owner. The second and third sum- 
mers of blooming found the plants some- 
what crowded, so they were not nearly 
so tall. Iris is one of those plants that 
needs frequent division, providing plants 
for many friends, so that it blesses at the 
same time the garden that gives and the 
garden that receives. Siberian and 
Dutch iris also thrive in such a situation. 

“Not only the rare things,” says Mrs. 
Boychuk, “but also the common old 
standbys of border and rock garden, do 
well here. All we have to do is to set 
things out, and then keep the weeds out. 
It is such a pleasant discovery, we 
thought it ought to be passed on to 
other folks who live beside a lake.” 
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A House 


Full of 










N an ordinary-sized city lot and at 

a moderate cost, Harold W. Doty, 
architect of Portland, Oregon, has 
achieved an interesting home for Ken- 
neth C. Goodall. The exterior of this 
house together with floor plans is pre- 
sented on this page. 

In the exterior, shingles, wood trim 
and stucco have been skillfully combined 
to form a decidedly homelike-looking 
house. The steep roof with its expanse 
of cedar shingles fits beautifully into the 
skylines of Portland’s hills, while the 
half-sheltered porches succeed in tying 
the house to the garden most success- 
fully. It will be noticed that the roomy 
garage (10'6"x18’) is not attached 
directly to the house. 

A study of the accompanying plans, 
showing arrangement of rooms, reveals 
the real charm of this English cottage. 
The loggia opens into a small vestibule 
connecting with a long living room 
(14’6"x20’ the main part measures) 
which in turn opens onto the living 
porch. From both living room and 
porch a delightful garden view is en- 
joyed. There is no formal dining room 
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PLAN OF SECOND FLOOR 


Designed by 
Harold W. Doty 


Architect, Portland 


but the alcove which is part of the spa- 
cious living room substitutes very nicely. 
There is also a sunny breakfast nook 
adjoining the kitchen. 

Many small houses of the present day 
have too few bedrooms for gracious liv- 
ing. This large-small house boasts of 
three—two on the second floor and one 
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PLAN OF FIRST FLOOR 
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The residence of Ken- 
neth C. Goodall, Port- 
land, Oregon. Harold 
W. Doty, architect. 
Photo by Jourdan 
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A study of the floor 
plans reveals the real 
charm of this cottage 


on the first. There is also the 10’xg’4” 
sewing room which might serve, if pre- 
ferred, as a play room, nursery or fourth 
bedroom, ‘The bedroom on the first floor 
(10’x11’9”) would make a good studio. 

The house provides ample closet space 
as well as many convenient built-in fea- 
tures on both floors. For example, a 
built-in ironing board is sensibly located 
on the loggia wall of the breakfast nook. 
This interesting little room, by the way, 
is designed for the use of movable table 
and chairs. Opening off the upstairs 
hall is a roomy cupboard for bed linens 
and blankets. In the bathroom a deep 
cupboard for towels conveniently utilizes 
a bit of space at the end of the tiled tub. 
The book cases in the living room are 
built around the bay windows rather 
than near the fireplace, thus leaving the 
space near the fire for chairs and daven- 
port—a happy treatment. 

Into this Oregon home has gone the 
careful planning of a thoughtful archi- 
tect. From it the dwellers therein derive 
joy and satisfaction. 

Stock plans of this house are not avail- 
able but any features may be copied. 
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A guide for the new home builder in 


planning color schemes and the interior 
decoration, even before the house is built 








ISE home builders look further ahead than just the 
building of the house. ‘They visualize the home com- 
pletely furnished and landscaped, for a house does not 
become a home until these matters have been attended to. 
The earlier the interior decorator is consulted on his par- 
ticular subject the better it will be for the home. Many 
families are sending me their plans before they commence 
to build so that I may go over them from the inside view- 
point and advise relative to wall spaces for twin beds, buffet, 
piano and other pieces of furniture, also check over positions 
of electric lights and the possibilities for practical draping 
of windows. It costs nothing to make alterations on paper 
but it is very costly, and sometimes impossible, to make 
changes after homes have been built. Consulting with a 
decorator or home furnishing expert is not done with the 
idea of checking up on the architect but rather to call in a 
specialist in each particular field—architect, interior deco- 
rator and landscape gardener—in order to achieve a close 
harmony in all the phases of your complete home. 

The following information will help you considerably in 
planning the treatment of walls and woodwork in order that 
your new home may be a constant joy instead of a ceaseless 
worry. For it 7s worrying when the backgrounds are wrong 
for the furniture, when no new piece you buy seems to fit 
in with existing articles, and every color you add only 
increases the discord. 

But what happiness is yours when, with carefully planned 
interior treatments, you can buy this or that, with the full 
assurance that the ensemble is developing in a correct and 
harmonious manner. | hope you will find my advice helpful. 
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Have You 
a New Home 
to Furnish? 


The type of house determines to a great extent the finish 
of walls and woodwork, especially if the inside treatment is 
to coincide with the style of architecture. That is, roughly 
finished plaster walls and rugged woodwork are correct in 
the average Spanish home while smooth walls and painted 
woodwork belong to Georgian or early American. 

You should, therefore, determine first what the traditional 
treatment is for your style of home; then, if for some good 
reason you wish to modify this treatment, it can be discussed 
with your architect, builder or decorator and an agreement 
reached to suit the case. It may be that you have a good 
collection of Colonial furniture that you wish to use in a 
Spanish home. This is made possible by a smoothing out 
of the plaster walls and by a judicious selection of rugs and 
draperies. This brings up the question as to whether all 
home furnishings have to agree in style with the architecture. 
I feel that they should in a general way, especially in the 
rooms seen from the main entrance door of the house; but 
many decorators think that personal preference should be 
taken into consideration, especially in the furnishings of the 
more intimate rooms, and they change the style accordingly. 

One notable example of different interior treatments for 
the same type of house is seen in the Monterey style. 


by 
Edgar 
Harrison 
Wileman 


In the two photo- 
graphs reproduced 
here, the troweled 
plaster and rather 
heavy woodwork 
make just the right 
background for the 
rough textures and 
strong colorings of 
the sturdy Mon- 
terey furniture 
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Sometimes the interior 1s decorated to 
suit Spanish furnishings; at other times 
wallpaper and painted woodwork are 
used to make a correct background for 
Colonial furniture. Both types are seen 
in this part of the country and either is 
right, the selection being entirely a 
matter of personal preference. 

Plaster walls vary almost as much as 
wallpapers and I always recommend a 
conservative wall for the average house; 
exaggerated textures and extreme colors 
are very tiresome and should be avoided. 

The interior color scheme should, first 
of all, please you; do not select blue just 
because your friend has it or because you 
know that it is a fashionable color just 
now. Friends change and so do fashions. 
Remember that you will have to live 
with that color scheme day after day 
for several years, so it should be some- 
thing that wears well. The exposure of 
the room should be taken into consid- 
eration; light-tinted walls make the 
rooms look as large as possible while 
darker walls have a tendency to reduce 
the apparent size. If wallpaper is used, 
the same rule applies, light colors being 
preferred for small rooms while strong 
colors are usually confined to larger ones. 

It is customary to use warm colors in 
north rooms and cool colors in south 
rooms. Red, yellow, orange, or any 
color in which yellow or red predom- 
inates, is a warm color; and, any color 
in which blue or green predominates, is 
a cool color. ‘These colors should be 
used in combination with others in order 
to achieve a pleasing harmony. 

Some knowledge of color selection is 
necessary in order to plan color schemes 
intelligently but, even if you have not 
studied the subject very long, you can 
be guided in your choice if you will plan 


Do you realize that the marks your children bring 
home on their report cards may very well represent the 
grade of light by which they do their home work rather 
than the grade of their intelligence? In justice to their 
eyesight and their standing in school, do look to the 
lighting of their study table tonight, and, if it needs 
improving, take steps to do so not later than tomorrow. 
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far enough ahead. Let us suppose for 
example, that you are actually building 
and within a week or two you will be 
called upon to choose the colors for tiles, 
walls and woodwork. A very sensible 
step would be to select your rugs and 
draperies, especially the latter, if they 
are to be printed linens, chintzes or cre- 
tonnes. It is from such fabrics that 
many delightful color schemes are de- 
veloped and when selected in this way, 
there is an assurance of color harmony, 
for the colors you will have chosen are 
taken from the fabric you are going to 
hang at the window or from the rug you 
are going to use on the floor. Other good 
schemes may be worked out from wall- 
papers, pictures or even smaller decora- 
tive objects. In fact, all the bedrooms 
in a charming hotel where I stopped in 
Northern California have their color 
schemes worked out from flowers and 
a picture of the flower from which the 
color scheme is taken hangs in each 
bedroom. (Name of hotel on request!) 

Suppose you should decide upon a 
printed linen for your living room drap- 
eries. The background color might be 
copied for the plaster walls; the green 
of the leaves, seen in the linen, might be 
the color of the floor covering; the 
flowers, nearly always part of the design 
in a printed linen, would be the basis 
for the colors of sofa and chairs. Pic- 
tures would repeat the colors of the 
linen and even the small articles, as 
vases, pillows, etc., would acknowledge 
their indebtedness to the linen from 
which the whole color ensemble evolved. 

In this manner you see how a color 
scheme may be planned in advance and 
built up as time goes on by confining 
one’s choice of colors added to those 
already existing in the original selection. 
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If for some reason this method of 
advanced selection is not possible for 
you, then you must adhere to the safe 
background scheme so that decorative 
textiles and articles purchased at a later 
date will be relatively easy to select 
because of the almost neutral walls and 
woodwork. By neutral I do not wish 
to imply that all walls and woodwork 
must necessarily be ivory or tan, but it 
is true that walls of these colors are very 
good backgrounds for any color you may 
wish to use. I have found light grayed- 
green walls, antique parchment color or 
light russet, all good as backgrounds for 
living rooms and dining rooms. In bed- 
rooms it is quite safe to use delicate 
tints of green, yellow or some other 
color with the woodwork of a stronger 
or contrasting color, according to its 
exposure and intended use. 

In planning bathrooms and kitchen 
a conservative color scheme is desirable 
and while one recognizes the necessity 
for eye value when a house is built to 
be sold, one must also remember that 
bathrooms and kitchens are lived with 
every day in the year and that extreme 
schemes of black and purple may be 
very stunning but are likely to grow 
wearisome as a steady diet. 

Some of my monthly articles have 
given you ideas for the correct decora- 
tion and furnishing of different types of 
homes. As it is difficult to give detailed 
information for every kind of house in 
a magazine article, which of necessity 
must be of a general character, I shall 
be glad to advise you by letter. 

If you are planning to build or re- 
decorate write me for color cards of the 
new colors put out by our paint manu- 
facturers and tell me where you wish to 
use the paint. Enclose stamped envelope. 
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Gerbera (the flower on this month’s cover) 


and How to Grow It From Seed 





1 ‘Turn back to the cover 
of this magazine. If you 
would like to grow some of 
these flowers (Gerbera or 
Transvaal Daisy) in your 
own garden, read these rules. 


2 = To grow this flower from 
seed, order choice seed now. 
These may best be planted in 
August. Get a variety of clear, 
bright colors—pink, rose, 
coral, red, yellow and orange. 


3 In early August prepare 
your seed bed in open ground 
in sunny position. Spade, 
hoe and rake soil until it is 
pulverized fine and smooth; 
you are then ready to plant. 





§ Sprinkle peat moss thor- 
oughly and immediately place 
damp burlap over the entire 
bed. Keep burlap very damp 
and watch for signs of plants 
—usually in about ten days. 





9 Although thorough wa- 
ter is given when planting, 
thereafter gerbera should be 
irrigated only when ground 
isreally dry. Donot sprinkle. 
Cultivate when ground dries. 


6 When plants appear, re- 
move burlap. On hot days, 
shade with lath frame or asim- 
ilar protection. Replant once 
or twice to harden off tiny 
plants. Do not over-water. 





10 = Through winter months 
when rains are heavy make 
sure that water does not 
stand around plants. In cold 
sections it may be necessary 
to provide slight protection. 
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7 Replant to permanent 
place in the garden in about 
four or five months. Set 
plants in full sun in a fairly 
rich sandy loam or adobe. 
Provide the best of drainage. 





11 In spring remove any 
covering and cultivate around 
plants. Give occasional wa- 
terings — not sprinklings — 
and one or two applications 
of greatly-diluted plant food. 
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4 When planting seeds, 
push them vertically into the 
soil rather than lay them on 
their sides. Cover lightly 
with sifted soil and then with 
one-half inch of peat moss. 





8 = This final planting is im- 
portant. Place plants a foot 
or sO apart, setting crown of 
plant above surface of ground 
as indicated. Water gerbera 
thoroughly when planting. 





12 If you do not care to 
plant seeds, buy plants and 
set as directed in paragraphs 
seven and eight. Once estab- 
lished the gerbera requires 
little care. It is a perennial. 
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Hush Chop — || The Kitchen 


TRADEMARK REGISTERED U. § 
These recipes are designed to be clipped and 
mounted on cards for your recipe file, or they 
may be pasted in your cooking scrap book 
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{ 7) Fish Chopin 
(Illustrated on these pages) _ 
‘ I like to set 6 o’clock for a “fish chopin,” and invite only those who care ta 
An. saat if \ a for shell fish. It is a very messy dinner to say the least, and so I use a 1t 
fl lA paper tablecloth and provide aprons for all of the guests including the Was 
Prepare tomato Sauce the day men. Here is my recipe to serve 12 persons. ‘ae : 
i before the party ~~ ~ 6 pounds of striped bass 4 large cooked crabs water 
2 small! red cod fish 1 pound of picked shrimps arr 
6 pounds of cockles 4 dozen clams—opened and cleaned to the 
10 pounds of mussels (if obtainable) (A lar 


Clean bass and codfish and cut into pieces for serving. Allow cockles | fresh 
and mussels to stand in fresh cold water for one hour to remove sand and | butter. 
scrub thoroughly. Cut crabs in serving pieces and crack legs with a] to mak 
mallet. Place fish in layers in a large covered roasting pan. First some | baking 
pieces of fish, then a few cockles and mussels in their shells, a few pieces | Minute 
of crab in the shells, some shrimps, some clams with the juice, then } Which. 
another layer of bass, and so on. Cover with the prepared sauce, put the lemon 
lid on and bake for one hour in a moderate oven (350 degrees). I serve 
this in soup plates from the kitchen, being careful to select some of each 











> > ‘ ° . en . . 
REF kind of fish and to have a generous helping of sauce over it. Selec 
 -— ers Now for the sauce which I prepare the previous day: loose « 
(x QWs ) 2 large onions ; Parsley, minced grate n 
1 small clove of garlic Bay leaf 84 « 
Clean and cut dass and red cod 1 small head of celery A few pepper corns 2 0 
lhto Serving-sized pieces 14 cupful of olive oil Sherry wine seasoning to taste n 
44 pound of dried mushrooms Salt and pepper 
3 No. 2 cans of tomatoes Mi 
Cut onions, garlic, and celery in small pieces and brown slowly in the oil R = 
in a large skillet, stirring continuously. Pour hot water to cover over the LVer 
dried mushrooms and let stand %4 hour. Add the tomatoes to the onions, J “*¥€! 
with the chopped parsley, bay leaf, and a few pepper corns. Remove the 
mushrooms from the water and add them, allowing any sediment to settle 2 te 
in the cup, after which carefully add the water to the sauce. Cook slowly u 
for two or three hours, adding water when necessary, and stirring fre- 4D 
% 


quently. Some of the sherry seasoning is salted so care must be used in 
adding that to taste. Season well with salt and pepper. With this dish, | — 
I usually serve a green salad with a well seasoned French dressing, also SUF 
French bread cut nearly through and brushed with butter which has 
previously been heated with a generous supply of chopped garlic, the | | *Aprieot: 
whole heated in a paper bag in the oven. When it comes to dessert, sweets ( 
do not seem very acceptable, and I usually find crisp crackers and Roque- 
fort cheese quite satisfactory with the coffee—Mrs. E. F. B., San Jose, 














Let cockles anda mussels stand 














ih cold water w Scrud thoroughly ~ gre : : 
ia California. to the 
> Transparent Pie vidual 
This is not a new recipe, but is not used a great deal. Be sure to serve aM sat 
small pieces, as it is quite rich. It calls for— a 
14 cupful of butter 14 cupful of sweet cream 
2 cupfuls of granulated sugar 14 cupful of tart jelly 
2 small eggs, whites and yolks beaten 1 teaspoonful of vanilla en 
separately I eu 
ane ; ‘ AC 
Cream the butter and sugar, add the egg SUNDAY DINNER SPECIAL ’ 
volks and beat smooth, then add the cream, — Line 
: . : Orange and Grapefruit Salad : 
jelly, and vanilla, and beat until well blended. with French Dressing in a lay 
of ie ae er any : : Roast Chicken Stuffing Gravy E 
A rotary beater may be used for this. Last, Sunany ly Mitte [Ee the 
fold in the egg whites beaten stiff, and pour | Buttered Peas Warm Rolls | | creame: 
° : : *Transparent Pie Coffee 
into a pastry shell which has been partially | | crumbs 
baked (about 7 or 8 minutes) in a hot oven— the tor 








450 degrees. Finish baking in a very slow oven (325 degrees), until the J hard a: 
center of the pie is firm to the touch. The egg whites will rise to the J erator. 

al top in cooking and form a sort of meringue. Serve very cold. This will J cream. 
——————————————————— make one large pie or two small ones.—Mrs. L. H., San Diego, California. J in adva 





Cut cooked crabs ih pieces’ —Craci¢ 
legs with a mallet «A A 
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U. 8. PATENT O-PICE 
Will you share your favorite recipes with other Sunset 
readers? $1 is paid for every recipe published. Address 
the Kitchen Cabinet, Sunset Magazine, San Francisco 


Spinach Loaf 


2 quarts of fresh spinach Salt and pepper 
1 cupful of grated cheese Dash of A-1 sauce 
1 tablespoonful of butter Bread crumbs 





Wash. the spinach carefully as usual, and 


: : FOR A FAMILY SUPPER 
cook in a covered kettle, without adding - 


*Spinach Loaf 


water, about 10 minutes. Enough water clings Jellied Tomato Salad 
to the leaves to provide moisture for steam. Fe op 
(A large can of spinach may be used when Sour Milk Cup Cakes 


Chocolate Pudding Coffee 








fresh is unobtainable.) Chop, add cheese, 
butter, seasonings, and enough bread crumbs 
to make a mixture stiff enough to mold into loaf form. Place in a buttered 
baking dish and bake in a moderately hot oven (400 degrees) about 20 
minutes. Serve with catsup, or with a medium-thick cream sauce to 
which hard-cooked eggs and grated cheese have been added. Garnish with 
lemon slices.—G. C. B., Los Angeles, California. 


Sweet Relish Cole Slaw 


Select a medium-sized, firm head of cabbage, wash, and remove the 
loose outside leaves. Cut in quarters, remove the stem or heart, and 
grate medium fine or shred with a sharp knife. Mix a dressing as follows: 





34 cupful of mayonnaise 2 or 3 heaping spoonfuls of sweet 
2 or 3 tablespoonfuls of evaporated relish (accurate measures are not 
milk, or sweet pickle juice necessary ) 


Salt to taste 


Mix with the shredded cabbage, and sprinkle the: top with paprika. 
Serve either on individual plates or in a large bowl.—Miss L. P., 
LaVerne, California. 


Apricot Salad 














2 tablespoonfuls (1 envelope) of gran- 1 large can of apricots 
ulated gelatine Juice of 1 lemon 
V4 cupful of cold water Juice of 2 oranges 
11% cupfuls of boiling water 34 cupful of chopped blanched al- 
monds 
quapenes \umennon Soak the gelatine in the cold water for 5 
FOR THE FAMILY minutes. Add the boiling water (leftover 
*Apricot Salad with Cottage Cheese juice from any canned fruits may be used in- 
Cinnamon Rolls Stes PF wwater) - > $940 1 ; slatine ic 
esas fer te stead of water) and stir until the gelatine is 
dissolved. Chop the apricots or put them 


through a sieve, and add the juice and pulp 
to the gelatine, with the lemon and orange juice. Pour into wet indi- 
vidual molds or one large one, and chill in the refrigerator. To serve, 
turn out on lettuce and serve with mayonnaise or fruit salad dressing. 


—Mrs. W. R. DeV., Los Angeles, California. 
Pineapple Icebox Cake 





V4 pound of vanilla wafers, crushed 1 small can of sliced pineapple, 
1 cupful of sugar drained and diced 
Y% cupful of butter 1 cupful of chopped nuts 
Line a deep loaf pan with waxed paper. Put 
in a layer of the crushed wafers, then a layer AN EASY COMPANY DINNER 
of the other ingredients which have been en 
re eee: c Consomme (Canned) 
creamed together, then another layer of wafer Salt Wafers Ripe Olives 
4 a are — avi Thick Slice of Ham Baked in Milk 
crumbs, and so on until all are used, having Candied Sweet Potatoes 
the top layer of wafer crumbs. Pack down Lima Beans 
} ; S ‘ : refri Celery Salad with French Dressing 
hard and let stand overnight in the refrig- Pinenegle lecben Cake Cafes 
erator. Turn out, slice and serve with whipped 











cream. This may be made 24 hours or more 
in advance of using. Serves 4 to 6.—Mrs. N. R. J., Elko, Nevada. 
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Arrange Lish in Layers in a Larde 


covered roasting pana A” 

















fur tomato sauce overall, Cover, 
and dale one hour at 350° ~¥ 




















Provide paper table cloth ana 
aprons for all the duests ww 
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Serve fish in Soup plates’ [t 79’ 
Certainly messy Fe dy 
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Our Vacation 1s a Pack ‘[r1 


x *k* * 


UR vacations are not expensive and 

are quite different from the ordi- 
nary variety of summer trip—we pack 
in! A packer and guide with horses and 
pack animals are beyond our means, so 
instead, we hike, and rent two burros 
which carry sufficient food and bedding, 
about 225 pounds all together, for the 
three of us. Burros rent for as low as 
one dollar per day, if taken out for a 
week or longer. Last year our total bill 
was $24 for 12 days besides our food 
and the expense of two days travel to 
and from Mineral King. 

There is always the problem of how to 
save weight and space without sacrifice 
of utility. Through the year I save cloth 
bags from flour, sugar, and the like; 
these I label on both sides with ink, and 
in them pack the beans, breakfast food, 
noodles, split peas, dried fruit, and the 
like. Packages and tins are bulky and 
should be avoided as much as possible. 
Butter is packed in a “pry-up” tin can. 

There are but few extras needed for 
a pack trip which are not needed for 
camping with an automobile. My hus- 
band had two heavy 6’x12’ pieces of 
canvas made up, which are used as 
covers for the kyacks during the day 
and which serve as a ground sheet and 
cover at night. They are also to serve 
in lieu of a tent should one be needed. 
We always use five all-wool blankets for 
bedding, while son has a sleeping bag 
which is warm and waterproof. I have 
made three small feather pillows which 
we always use for camping or pack trips. 
My pillow, together with a pair of long, 
heavy woolen hose for those cold frosty 
nights at high altitude, and a pair of old 
slippers for camp wea: are my luxuries. 

We cook over an open fire, using a 
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What We Take for 12 Days 


3 Ibs. of dried apricots 
lbs. of dried prunes 

3 lbs. of drie 1 peaches 

2 lbs. of dried apples 

2 Ibs. of raisins 

1 lb of dates 

1 lb. of noodles 

2 meals of split peas 

» meals of white beans 


1 meal of lentils 

5 lbs. of whole wheat 
flour 

3 Ibs. of white flour 

4% lbs. of flapjack flour 

14 lb. of cornstarch 

3 lbs. of cornmeal 

2 Ibs. of rice 

14 lb. of baking powder 

1 small package of 
wheat flakes 

1 pkg. of wheat cereal 

2 pkgs. of corn flakes 

2 Ibs. of butter 

1 lb. of shortening 

8 large cans of milk 

4 small cans of milk 

10 lbs. of sugar 

2 lbs. of brown sugar 

Salt and pepper 

1 can of de-caffeinized 
coffee 


I can of instant coffee 

3 Ibs, of bacon 

2! Ibs. of cottage ham 

1 lb. of chipped beef 

2 small cans of 
salmon 

2 cans of corned beef 

4 cans of tuna 

6 lbs. of potatoes 

2 Ibs. of onions 

3 bunches of carrots 

1 small cabbage 

4 tins of jam 

2 tins of apple butter 

1 lb. of peanut butter 

2 No. 2 cans of 
tomatoes 

2 pkgs. of dried 
vegetables 

3 pkgs. of soup cubes 

4 pkgs. of prepared 
gelatine ' 

4 large loaves of 
bread 

2 Ibs. of cheese 

1 Ib. of bologna 

Shelled almonds 

12 candy bars 

I tin of powdered 
punch 

1 bar of laundry soap 


114 lbs. of ground 1 bar of toilet soap 
chocolate Matches 
x & * 


folding grate, covered with a piece of 
sheet iron, and reflector oven. My hus- 
band does the baking—corn bread, a 
whole wheat concoction something like 
mufhns, coffee cakes, and the like, all 
made by guess, but they certainly taste 
good. We make hot bread for night and 
morning and use our store bread for the 
noon lunches. Our prize possession is 
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a six-quart pressure cooker. When 
one is at an altitude of from nine 
to eleven thousand feet “‘all does not 
cook that boils,” but our cooker changes 
all that and turns out beans, split pea 
soup, or fish chowder in short order. 
One must not forget to plan on plenty 
of trout, when listing food supplies. 
Don’t forget small necessaries. On a 
pack trip one does not find astore around 
the corner, so it is necessary to include 
everything at the start. A ball of stout 
twine, a weatherproof match box, sun 
glasses, a flashlight, extra adhesive plas- 
ter to close the holes in the milk cans, 
a canvas pail and the very necessary axe 
and shovel should be included. Our 
toilet articles, as well as a sewing kit, are 
put in cloth bags of different colors. 
A duffel bag contains a change of 
clothing, and while on the subject of 
clothing I might say that shoes should 
be high, comfortable, oiled, and broken 
in well. Always carry spare shoe laces; 
do not rely upon that ball of twine. 
Our knapsack contains the first aid kit 
(this is never packed on the burro), a 
small camera, the noon lunch, a drinking 
cup and maps. My husband prefers a 
topographical map, while I like a gen- 
eral map of the locality, supplemented 
with notes from the local packer. 
My map always locates the best camp- 
ing places, while my husband’s map 
shows up all the long steep grades. 
You, too, can take a pack trip if you 
are willing to put up with petty incon- 
veniences without grumbling, if you 
have a flair for cooking in the open and 
a general knowledge of horses. And you 
will find that the total expense is no 
more—often less—than that of the aver- 
age vacation.—Mrs. Annis E. Schaeffer. 
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Camp Stoves I Have Used 


Neil Wayne Northey 







The author in camp 
baking hot cakes on 
his good old Coleman 





The Kampkook (above) oven and all 
folds into small space when not in use— 
very convenient, safe and practical 


With this stove and two cans of Sterno 
a quick meal is assured even in pouring 
rain. “Canned heat” is easily transported 





One model of the Prentiss-Waber camp 
stove. Note the wind break at the back— 
a good feature. This model has no oven 


My Vulcan ts a bit too small for general 
camp use but it ts just right for the lone 
camper specializing in one dish meals 


This charcoal-burning ‘iffy National” 
helps to heat the tent or vacation cabin 





HERE is a certain romantic appeal use of open camp fires. When the hunter 
which the open camp fire holds for is sitting in the limited quarters of a 
every lover of the great outdoors, but cold duck blind, a camp fire is impos- 
for comfort, convenience and a saving sible. The angler who is fishing from 
of time I prefer to use a good stove in a boat can not use a camp fire without 
camp and on the road. Not that I do going ashore. The motorist who makes 
away with the camp fire. Oh, no! A camp in a heavy downpour finds it next 
stove for service and a camp fire for to impossible to get dry wood for a fire. 
cheer is my practice. And so it is not And there are other times when, because 
at all surprising to see me cooking the of a lack of fuel, or because of the danger 
evening meal on a stove, while not far from fire brought about by high wind, 
away a glowing camp fire casts its mel- dryness, location, or other things, a 
low light over the camp and gives off camp fire is out of the question. 
sweet-smelling incense. If the outer, then, is to enjoy the 
However unthinkable it may seem to privileges of hot food and drink when- 
do without an open fire, there are times ever and wherever he wants it, a camp 
when it is impossible to have one. For stove of some kind is necessary. I have 





example, at certain seasons when the used no less than seven camp stoves, and 
fire hazard is great in the parks and The Perfection burns kerosene—an in- find that each is especially desirable for 
forest reserves, regulations prohibit the expensive yet very satisfactory fuel certain uses. (Continued on next page) 
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TILLAMOOK 
CHEESE 


Food values of nearly 5 quarts milk in every pound 





encrey food 
for summer 


ILLAMOOK’S mild, piquant 
flavor “perks up” jaded summer 


appetites. This cheese makes a meal in 
itself. Use it in sandwiches and salads. 
Food values of nearly five quarts of milk 
in every pound. It is made from rich, 
nourishing milk with all the cream left 
in, by the old Cheddar process—never 
re-cooked or re-worked. Tillamook is 
ideal for cooking. It melts easily, does 


not become stringy. 


Lowest prices in 
15 years! 


‘Tillamook is one of the money-saving 
foods of America. Keep some always 
on hand. Get it from your grocer. 


Tune in, Columbia 
Broadcasting System 










Fridays, 3:15 p.m. 
Hear recipes for 
prize-winning dishes 


Look 
or 
TILLAMOOK 


on every slice 
and loaf 


Trade Mark 
Registered 








WRITE ME FOR NEW FREE RECIPES 








Tillamook Dairy Maid, Tillamook, Oregon 
Please send me a copy of your new FREE 
booklet of prize-winning recipes. (8) 


Name 





Address 
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Camp Stoves I Have Used 


(Continued from page 23) 


First I shall speak of the gasoline 
stoves. I have used the American 
Kampkook, the Coleman, and both the 
two-burner and the three-burner Pren- 
tiss-Wabers, and all of them are good. 
The Kampkook with folding oven did 
daily service for five years in our home 
and cabin. It was the only kitchen stove 
we used. At the end of that time we 
bought a new generator, which made it 
as good as new. That is the equivalent 
of a lifetime of service if it were used 
only for camping. 

Neither of my Prentiss-Wabers stoves 
had an oven, but both had wind baffles 
to break the wind when they were used 
in the open. I found the three-burner 
stove handy for use when there was a 
number to cook for. Besides giving two 
burners over which to use a kettle and 
frying-pan, it leaves another for the 
coffee pot or for heating water. A nice 
feature of this make of stove is that the 
gas tank and the burners can be removed 
from the tin box and grate and the latter 
can be left at home if one is crowded for 
space. Then in camp the burners can 
be placed between two flat rocks to form 
supports for the cooking utensils. 

One should never use the colored gaso- 
line for camp stoves as the coloring mat- 
ter is sure to clog the generator. All 
of them will burn the common grade of 
vasuline if it is clean. And all of the 
models mentioned carry the gasoline 
tank inside when on the road. 

Then, too, there are several good 
models of kerosene camp stoves which 
should be considered along with the 
gasoline-burning stoves. One popular 
type is the one shown at the bottom of 
page 23. This is the Perfection 61-S. 
Because of its light weight it is easily 
carried and is a general favorite. , 

Another kind of stove I have used ‘is 
the Sterno two-burner folding, canned 
heat stove. I first used canned heat in 
the trenches, where I enjoyed many a 
cup of hot coffee which would not have 
been possible except for this modern 
invention. With a stove of this type, 
a complete meal can be prepared in a 
canoe on the water, in a duck blind, or 
in an automobile beside the road in a 
downpour. There is nothing to spill or 
taint food, and it gives an odorless and 
smokeless fire whenever and wherever it 
is needed. It is useful in the home as 
well as in camp, and especially whenever 














a quick fire is needed for heating water 
or milk. When folded, the stove requires 
virtually no space, and a few cans of 
canned heat are handy even though a 
gasoline camp stove is taken, because as 
a rule they can be carried where they 
are easier to get at than a stove. 

Then there is the Vulcan, a little fold- 
ing affair which is intended to be used 
over a small wood fire, and is large 
enough for a frying-pan or a kettle or 
a coffee pot. I use mine by driving a 
pointed stick into the ground, and pour- 
ing into the hole thus made a quantity 
of gasoline, and lighting it. There are 
no sparks to start a forest fire. 

The Jiffy National is designed to burn 
charcoal, but it will also burn wood, coal, 
corncobs and other things. This stove 
is a little too bulky for some trips, but 
if a little heat is wanted in the tent, it 
is fine when used with a smokeless fuel. 
As an experiment I made a burner for 
it by rolling up a long, 2-inch wide strip 
of asbestos paper and placing it in a 
small can that had been cut down to 1% 
inches in height. After the asbestos was 
saturated with gasoline, the burner was 
placed on the fuel grate and ignited, and 
it proved to be efficient as a gasoline 
stove as well as with natural fuel. 

Where there is plenty of natural fuel 
around camp, one need not consider the 
seeming bulkiness of this stove because 
nothing more needs to be carried, where- 
as with a gasoline burning stove one 
should look upon the gasoline supply 
can as part of the stove unless the 
camper takes gasoline for his stove from 
his automobile. 

Regardless of the kind of stove that 
is carried, the camper will be well repaid 
for the little space it occupies during 
transportation. A stove is a time-saver, 
and the outer whose vacation is limited 
does not want to spend hours searching 
for fuel for a camp fire, or killing time 
and patience trying to cook over a pile 
of smoking, rain-soaked wood. He 
would far better enjoy his time doing 
something else. Wood is a scarce article 
around many of the best camping spots; 
and it is comforting to know that with 
a gasoline stove, a kerosene stove or 
some canned heat aboard the old bus, 
one is assured of a quick fire any time. 

There are no doubt other good stoves 
on the market, but I have not happened 
to use them. Buy from a reliable dealer. 
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Quick Coffee Cakes 


KNOW of no combination more ap- 

petizing than the old favorite one of 
coffee cake and coffee. The appearance 
of a crisp, spicy coffee cake warm from 
the oven, accompanied by the steaming 
coffee percolator, always seems to make 
the atmosphere so much more hospitable 
and inviting. 

While many of us would like to serve 
coffee cake more often, we do not always 
have the time and energy necessary to 
bake the yeast coffee cakes. Those of 
us housewives who are privileged in 
living on the Pacific Coast, where the 
outdoors is always calling us, are espe- 
cially eager to learn new short cuts and 
simplified recipes. Double-acting baking 
powder is used in these recipes. 

When unexpected company drops in 
or you want a quick cake for the fam- 
ily’s supper, it takes no time at all to 
prepare the plain quick coffee cake 
which may be mixed in about five min- 
utes and baked in twenty. When 
peaches, apricots and cherries are in 
season your family will enjoy the quick 
coffee cake made with these fruits; there 
is nothing more delectable. 


QUICK COFFEE CAKE 


2 cupfuls of flour 
4 teaspoonful of salt 
2 teaspoonfuls of baking powder 
1 egg, well beaten 
¥% cupful of sugar 








7 


3 tablespoonfuls of melted butter 
% cupful of milk 
Sift dry ingredients together, and mix 

in slowly the combined liquids. Beat | 
well for a minute or two, and last add 
the melted butter. Beat well. Turn 
into a greased pan and sprinkle top with 
2 tablespoonfuls of sugar mixed with 
¥y teaspoonful of cinnamon. Bake in a 
hot oven (400 degrees) for 20 to 30 
minutes. An eight-inch square pan is 
the right size for this cake; if too small 
a pan is used and the batter is too deep 
it will not bake properly and the result | 
will be a soggy cake. On the other hand 
if too large a pan is used and the batter 
is too shallow it will dry out and be 
overbaked. Serve hot. 


QUICK WALNUT COFFEE 


\% pound (% cupful or 1 cube) of butter 

% cupful of sugar 

3 whole eggs, unbeaten 

Pinch of salt 

2 cupfuls of flour 

2 teaspoonfuls of baking powder 

¥% teaspoonful of baking soda 

1 cupful of sour milk | 

Cream butter and sugar together, add | 

eggs, and beat all together. Then add | 
dry ingredients, sifted together, alter- | 
nately with the milk. Grease pan and | | 
put in half of the batter, then sprinkle 
with a mixture of sugar and cinnamon | 
(made by mixing 4 tablespoonfuls of 
sugar with 4 teaspoonful of cinnamon) 
and sprinkle with chopped walnuts. | 
Spread remainder of batter over the cin- | 


CAKE | 





JUNE 


F932 








Coe 





Ai WIN 
yme- cy FNR 


yczer~ 
cess to 
ound s Bakins Sue ful nics 
act) attribute ae wonder! ‘aa crow 
tion Ts. 
anothet edi ote pro ought 1 muisvile, 


PROOF FROM KENTUCKY! 





[ ¥ttion, | Cream Ca¥* "sath S 
gona! on 3) of 628 5 





WER REP 
WU 























PERFECT BAKING IS EASY AND THRIFTY 


WITH CALUMET’S 


THOSE clever farm women in Kentucky 
and Oklahoma—those millions of other 
thrifty shoppers from Maine to California 
—why do they choose Calumet, the Double- 
Acting Baking Powder? Why do they say, 
“Calumet is the real baking powder bar- 
gain”? ... Here’s why: 

Calumet is reasonably priced. That’s 
economy point number one. Only a small 
amount of Calumet is required in propor- 
tion to the flour used. That’s economy 
point number two. But those two points 
alone don’t tell the story. Add point num- 
ber three—Calumet brings to baking 
the heights of perfection—prize-win- 
ning perfection! 

There you have it! It’s these three things 
put together that make Calumet the world’s 
finest value in baking powder. 

What is Calumet’s secret ? It acts twice 














DOUBLE-ACTION! 


—not just once. This remarkable double- 
action is so perfectly timed and controlled 
that your baking is protected at every 
step. In the mixing bowl, Calumet’s first 
action begins. It starts the leavening prop- 
erly. Then, in the oven, the second action 
begins. Steadily, evenly, it continues the 
leavening. Up!...up!... it keeps raising 
the batter and holds it high and light. All 
your cakes and quick breads—all your bak- 
ing is perfectly leavened, beautifully baked. 
Superfine and delicate in texture! Super- 
light and delicious! 

See for yourself! Get Calumet at your 
grocer’s to-day and try it! 


GET PROOF! See Calumet act TWICE! 


These pictures illustrate the 
1% famous Calumet Double-Ac- 
tion Test. Try it! Full, easy 
directions inside every can. 









FREE! — Send for this new baking book! 


Marion JANE PARKER S. 6-32 
c/o General Foods, Battle Creek, Mich. 
Please send me, free, a copy of the new 

Calumet Baking Book. 


Name 





Street 





City State 

Fill in completely—print name and 
address. 

This offer not good in Canada. 
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Introductory 


Offer 
$ i ie 2 


Slightly higher price 
in Alaska and 
Hawaiian Islands 
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Delicious CH ICKEN... always ready 


OW, in a compact special picnic package, 
you can have a delightful assortment of 


LynpvEN brand Canned Chicken Products; 










CKO 


LynpEN brand Boneless Roast Chicken; sk 

LyNDEN brand Chicken Tamale; LyNpDEN 

brand Chicken Sandwich Spread; LyNvEN 7 oerved 
brand Chicken & Egg Noodles; LyNpeN brand OUTDOOR or 
Chicken Dressing . . . all at a low introductory INDOOR 


price. For picnics, for fishing and outing trips, 


the LyNpEN Picnic PACKAGE is always ready, -Pleals. a | 


instantly served. 


Every product included in the Pic- FREE RECIPE CARDS 
. 








Nic PackaGE is ideal for outdoor or 


indoor serving . . . tasty, tender chicken 
with no waste; no labor of preparation 
—compact, easily taken along. Should 


your grocer not have his stock of this 


WasHINGTON Co-Op. Ecc & Pouttry Ass’N 

Dept. S, Seattle, Washington 
Enclosed is $1.25 for which please send me post paid 
one LYNDEN PICNIC PACKAGE. 





i sa san ie ann eel aces 


| 
| 
| 
new picnic assortment, fill out the at- | lig alceelaidetateara zr. 
tached coupon, giving your grocer’s | | Se send me your Free set of six illustrated 
name, attach your check or money | [ynpen Recipe Carbs. 
order for $1.25 and a package will be | 
sent to you post paid. | Name 
**America’s Finest Chicken”? \ _—_ Adseess 

















| Gypsy Jams and Jellies | 


N picnics, hiking or camping trips haven’t you often gathered delicious 
| huckleberries, wild strawberries and other wild fruits only to find out 
| later that you did not know just how to go about preserving them? The July | 
| Sunset tells you how in the article “Gypsy Jams and Jellies” by Jeanette 

| Cramer and Willetta Moore of the Pacific Northwest. Watch for it! 
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tures, kitchen utensils, stove nickel, brasses, ash ready to use. Save yourself hours and hours 
trays, all household metalware and of work by asking your grocer for 
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namon and chopped nuts, and sprinkle 
top of cake with more of the cinnamon 
sugar mixture and about 34 cupful of 
chopped walnuts. Bake at 350 degrees 
(moderate oven), for 30 to 40 minutes. 
This amountof batter also is best baked 
in an 8-inch square pan. This walnut 
coffee cake keeps very well if placed in 
a covered cake box. 


QUICK APPLE COFFEE CAKE 


\ pound (% cupful) of butter or other 
shortening 

2 cupfuls of flour 

2 teaspoonfuls of baking powder 

2 tablespoonfuls of sugar 

Pinch of salt 

I egg 

Milk 

Sift the dry ingredients together and 

rub the butter into them with the fingers 
or cut it in with a pastry blender or 
with two knives until the mixture is like 
cornmeal. Beat the egg well in a meas- 
uring cup, and add enough milk to it to 
make 1 cupful of liquid. Add the liquid 
to the butter and flour mixture. This 
makes a stiff batter somewhat similar 
to a biscuit dough. Spread in a greased 
flat pan, a shallow sheet cake pan about 
8 by ro inches, or two g-inch layer cake 
pans. The dough when spread in the 
pan should be only about ¥% inch thick. 
Peel and core about 4 or 5 apples, slice 
into thin slices, and lay these on top of 
the batter in even rows. Melt about 3 
tablespoonfuls of butter and mix into it 
54 cupful of brown sugar. Spread the 
mixture over the apples, and bake in a 
hot oven (400 degrees) for 25 to 30 
minutes. This is delicious when served 
hot. 


QUICK PEACH OR APRICOT 
COFFEE CAKE 


This is a variation of the apple coffee 
cake. Follow the same method as in 
the apple cake and use the same 
amounts, but in place of the apples sub- 
stitute sliced fresh peaches or apricots. 
Canned sliced peaches, drained, may be 
used if the fresh fruit is not in season. 
Arrange the fruit in even rows, cover 
with the butter and sugar mixture and 
bake at the same temperature as the 
apple cake. Pitted fresh cherries may 
be used in the same way. 


QUICK ALMOND COFFEE CAKE 

2 eggs 

44 cupful of milk 

¥% cupful of sugar 

1% cupfuls of flour 

2 teaspoonfuls of baking powder 

Pinch of salt 

3 tablespoonfuls of melted butter 

Beat eggs well, and add the milk. 

Sift dry ingredients together and add 
them slowly to the liquid, beating until 
smooth. Then add melted butter. Put 
into a greased loaf cake or bread pan, 
sprinkle with a mixture of 1 table- 
spoonful of sugar, % teaspoonful of cin- 
namon, and % cupful of chopped al- 
monds. Bake at 400 degrees for 20 
to 30 minutes.—Clara A. Posner. 
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Sunset Table Talk 


| 
rus little offering is to be truly | 
table talk, for I have been doing | 
some successful experimenting with the 
covering of kitchen work tables, which 
I wish to pass along to those of you who 
have not already tried the idea. 

In the first place, my most used | 
kitchen table is not a table at all, but a 
roomy old dresser or bureau, minus the 
mirror that was originally a part of it, 
bought at a second-hand shop for five 
dollars. A thorough scrubbing and dis- 
infecting inside and out with soapsuds 
and chlorine solution was the first step | 
in its transformation, followed by two 
coats of cheerful apple-green paint on 
the outside. The top drawer holds | 
kitchen towels, holders, and the like, 
and the other two contain, strangely 
enough, a variety of edibles which are 
not used every day, and for which there | 
is not space on the cupboard shelves. 
It really works out very well. 

The top of the bureau was my prob- 
lem. What could I use that would be 
attractive to look at, suitable for rolling 
out of cookies, biscuits, etc., sturdy, and 
capable of standing repeated washings 
without ruining its good looks? Oilcloth 
was pretty when new, but not sufh- | 
ciently durable. My answer to the ques- 
tion is proving to be an excellent one— 
inlaid linoleum in plain parchment color, 
cut exactly to fit the top, and glued in 
place. It is easy to wash, is resilient, | 
and altogether is decidedly practical. 

At any store where linoleum is sold, 
small pieces may occasionally be ob- | 
tained. If none are available, you may | 
buy a strip the width of the roll, and as 
deep as you wish. Such a strip will pro- | 
vide sufficient linoleum to cover a table 
or two and several shelves, with perhaps 
enough scraps left over to line the 
kitchen knife drawer. 


TO CUT LINOLEUM 


To cut linoleum to fit your table 
tops, one of those little knives that make 
use of discarded razor blades will be 
found excellent. Not having one of 
these at home, I used a huge pair of 
scissors, and found them entirely satis- 
factory for cutting short lengths of the | 
material. I marked off lines with a 
yardstick, and found little difficulty in | 
following them. 

For fastening the linoleum down 
firmly, I was advised that it was not 
necessary to get the usual cement; that 
ordinary household glue would work 
very nicely, and it did. 

If you have some scraps of linoleum 
left over from a floor installation, try | 
using them as suggested above. Tile | 
designs are very nice, or white or black 
marbleized patterns. My parchment 
color table top exactly matches the yel- | 
low kitchen walls, and is very effective. | 

(Continued on page 31) | 
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10:00 A.M. now, JEAN, 
WE'LL START MAKING OUR 
ELDERBERRY JELLY FOR 
THE MICHIGAN STATE FAIR. 
FIRST WE'LL PUT OUR MIX- 
TURE OF FRUIT JUICE 
AND SUGAR ON TO BOIL. 


10:09 A.M. 1% A MIN- 
UTE HARD BOILING. THAT 
IS ENOUGH WITH CERTO! 
NOW WE'LL SKIM IT AND 
POUR THE FINISHED 
JELLY INTO THE GLASSES. 


Mrs. Mills, the winner of 36 Michi- 
gan State Fair Prizes, explains 
below this time-saving, money- 
saving way to make jelly that 
saves so much tedious drudgery. 


“1 SEE that it takes only 12 minutes to 
make all these glasses of lovely jelly,’ 
exclaimed my niece, Jean Lounsbury, as 
she watched me make up a full batch in 
what seemed to her an incredibly short 
time, ‘ but I don’t understand how 
you do it!’ 
“So I explained to Jean, just as you see in 
the pictures above, that jelly making in 
12 minutes is really the simplest proce- 
dure in the world, if you use Certo’s mar- 
velous short-boil method. For with Certo 
no more than one minute’s hard boiling 
is needed for most fruits . . . and with 
some fruits even less. 
“And I also told Jean how this method 
saves me money. I get half again more 
glasses, you see, since none of the fruit 


FREE! <a 


“Secrets of the Jam Cup- 
board” contains marvelous 
new dessert and salad reci- 
Pes using jams and jellies. 
Let us send you this book- 
let free. . . together with 
the Certo booklet of 89 
recipes for making jams 
and jellies. Mail coupon! 








eee eeewens 


10:07 A.M. THERE, IT's 
BOILING! NOW POURIN THE 
CERTO. BE SURE TO USE 
THE EXACT AMOUNT GiV- 
EN IN THE CERTO RECIPE. 
NOW WE MUST BRING IT 
TO A FULL ROLLING BOIL. 


10:12 A.M. see, JEAN! 
ITS ALL PARAFFINED AND 
READY TO COOL. LOOK AT 
THAT LOVELY, CLEAR, FRUIT 
COLOR. AND JUST WAIT UN- 
TIL YOU TASTE ITS FLAVOR! 








juice has time to boil away, and this means 
a saving of at least 24%4¢ on every glass. 
“Again it is the short-boil method that 
gives such marvelous flavor to my jellies. 
Indeed, I give entire credit for the 36 jam 
and jelly prizes I have won in 3 years to 
Certo ...and to my faithfulness in follow- 
ing exactly the tested Certo recipes, per- 
fected by Miss Elizabeth Palmer, which 
come in a booklet under the label on 
every Certo bottle. 

“If you, too, will closely follow these reci- 
pes, your jams and jellies will always set 
successfully . . . and the time and money 
you save will amaze you. Now take my 
word for Certo ... and try it!” 7 

* * * 

Last year 11 women won first prizes at the 
Michigan State Fair with their jams and 
jellies .. . and each, like Mrs. Mills, used 
Certo. Certo is pure fruit pectin. ..a 
product of General Foeds Corporation... 
sold by your grocer... and already used 


by nearly half the jelly makers in the 
United States. Order a bottle today! 


32, General Foods Corp, 








GENERAL FOODS, BATTLE CREEK, MICH. 
(In Canada,General Foods, Ltd.,Cobourg, Ontario.) 
Please send me Miss Paimer’s new booklet, ‘Secrets 
of the Jam Cupboard,” and her booklet of 89 recipes. 
C(S-6-82) 

NAME 








STREET. 





STATE 
FILL IN COMPLETELY 


CITY. 
PRINT NAME AND ADDRESS .. . 
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Appetizing Tid-Bits : 
THE GLASS i 
OF FASHION By fri 
BERTHA E. SHAPLEIGH : 
| wi 
| APPETIZERS! The word makes one sired, 1 tablespoonful of freshly grated SiN 
hungry and it should do so, for to horseradish. Place this mixture in the ler 
arouse the appetite is the mission of _ ice box until serving time, then add fish cal 
these small portions of food served be- and fill glasses three-quarters full, gre 
fore luncheon or dinner, or as a first placing on top of each a little finely 
| course at the meal. In larger portions chopped ceiery or parsley. ( 
| or greater variety these appetizers are Attractive glasses known as fish or 
served at a buffet luncheon, or after- fruit cocktail glasses can be bought; Fr 
theatre supper. lacking them, any stem champagne glass Th 
The custom of serving raw oysters or may be used, especially for fruit cock- bre 
little neck clams on the halfshell as a tails. salad 
| first course at a dinner, is an old one. Fruit is one of the refreshing first ap] 
| Six freshly opened oysters or clams rest- course dishes. A section of fine honey art 
' ing on the deep half of the shell, were dew or casaba melon should be accom- rou 
placed on a dish of chopped ice, with a__ panied by a quarter of a lemon placed dia 
small piece of lemon in the center. atthe side. Half a grapefruit freed from cut 
| Usually relishes such as grated fresh seeds and membrane, the center cavity lon, 
| horseradish, hot pepper sauce, and chop- filled with a mixture of fruits as seeded asst 
| ped cabbage and celery, were passed, grapes, orange and banana cut into tiny tra’ 
and one took whatever he wished. Then pieces, is a good first course. If gar- som 
| someone decided that these seasonings nished with maraschino or candied ann 
8 A. M. JUNE MORNING | could be mixed, and the same number of _ cherries and fresh mint leaves, one sees cou 
isilalead na teens « Socch epring morning as 2 | OF EPO clams added, placed in glasses, it on menu cards as “Grapefruit Su- tail 
ihe annice ak speckling Fomacia. This | and served to each guest. This was preme. In fact, one can add the word one 
quaint pattern, the “Hermitage”, is particularly | called a cocktail—why, it would be hard ‘‘supreme”’ to any dish which represents tite, 
in vogue just at the minute for luncheon as well | tO Say. Later, this sauce mae made Leal one’s supreme effort. It is 
as breakfast. In 6 lovely colors. You'll be | mercially and one can now buy “cocktai dr 
pleasantly surprised to learn how modestly | sauce.” Not everyone, however, wishes FRUIT COMBINATIONS td 
“Hermitage” is priced. | his fish mixed with so many seasonings; Combinations of fruit cut into small both 
| so hotels and restaurants serve oysters pieces and served in glasses are attrac- has 
on the shell, or crab meat, lobster, or _ tive; if the colors of the fruit or garnish thin 
| shrimp on lettuce leaves, and a little blends with the flowers on the table, and 
| glass of the sauce in the center of the and the fruit glasses are on the serving annc 
| plate. This method may be used inthe plates when guests enter the dining T 
| home, a soup plate being a good dish room, the effect is very pleasing. will 
to hold the finely chopped ice on which One of the most refreshing of fruit smal 
| rests the fish, and in the center the glass cocktails is made with cubes of fresh large 
of sauce. pineapple mixed with finely cut fresh ment 
The following is a good recipe for mint leaves, and a tiny sprig of fresh whic 
sauce sufficient for six cocktails. mint on the top of each glass. Another useft 
sa gina . good combination is one of watermelon 
COCKTAIL SAUCE and honey dew melon balls, cut with a = 
Mix together % cupful of tomato cat- vegetable ball cutter, and garnished 
sup, 2 tablespoonfuls of lemon juice, with a sprig of fresh mint. If the fruit Ca 
1 tablespoonful of A-1 or Worcestershire needs sweetening, it is best to do this ny 
8 P. M. JUNE EVENING sauce, % teaspoonful of salt, and if de- with a sugar syrup, made by boiling Ca 
And on those balmy spring evenings, when the = 
tinkle of ice is music to the ears, you'll want to - 3 
serve drinks in these Romi “Elotmicage” Miss Shapleigh’s Next “‘Lecture”’ c 
pattern glasses. Highball size, cocktail size, 1 
“‘old-fashion”’ cocktail size, and liquor ‘‘ponies’’. O you live in one of those sections of the Oli 
In 6 different colors . . . and so inexpensive. West where summer means overpowering Fis 
e heat, and too many all-cold meals for the b 
: s 
To get the smartest and latest information on table set- Good ~ anes oonmmach? ee ae ee Bef 
; chilly fogs and abounding appetites? Wher- 
tings, both formal and informal, write for the interest- ; : : a 3 apes, 
é x ever you live, you will welcome Miss Shap- 
ing booklet, ‘‘The Glass of Fashion’ . . . Fostoria leigh’s next article, on “‘Hot Entrees,” those to ust 
Glass Company, Dept. S-6, Moundsville, W. Va. : : - 4 ’ thicke 
delightfully unusual main dishes for lunch- cana 
= eons and suppers. : 
vs m4 Dozens «a economics teachers in western high schools and which 
-OS(OTla colleges report that they are using Miss Shapleigh’s series of articles pada 
in their classrooms. Won’t you enroll for the course now, and go to aan 
Tostoria) GLASS WARE | school with us in your own home kitchen? Tell your friends, too, about of bee 
S = oe | these exceptional printed lectures on the preparing of fine foods.—G. A.C. je 
} ‘ 
at eac 
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sugar and water, 4 cupful-of water to 
34 cupful of sugar for 1 minute. It is 
well to keep a jar of this syrup in the 
ice box, ready for use. Of course, canned 
fruits may be used for these fruit cups, 
or canned and fresh fruits mixed. Gin- 
ger ale, loganberry juice, or melted jelly 
will give an additional, pleasantly elu- 
sive flavor. With any fruit, a little 
lemon juice is desirable, as it seems to 
call out the flavor, and always a few 





grains of salt give the finishing touch. 
| 


| 
| 


CANAPES ARE INTERESTING 
Another group of appetizers are | 
French in origin, called “canapes.” 
These are small rounds or strips of 
bread, toasted on one side, having the | 
untoasted side covered with a piquant, 
appetizing mixture, and garnished as 
artistically as possible. If the shape be 
round, have it not over 1% inches in 
diameter. If strips of bread are used, 
cut them % inch wide and 2% inches 
long. Canapes this size are usually 
assorted, and are passed on plates or 
trays to the guests where they are as- 
sembled, ten minutes before dinner is | 
| 
announced. In the old days, and of 
course abroad, a glass of wine or a cock- 
tail was served at the same time, the | 
mission of both being to whet the appe- 
tite, but not to remove the edge of it. | 
It is recommended that small glasses of | 
dry ginger ale, very cold, but not iced, | 
be passed with these canapes, and olives | 
both ripe and green. The hostess who | 
has no maid will find it a very helpful | 
thing to do, as it keeps the guests happy | 
and interested until she is ready to 
announce dinner or luncheon. | 
To make a variety of canapes which 
will give an attractive platter requires | 
small amounts of food material, but a 
large amount of careful, artistic arrange- 
ment. Following is a list of materials 
which can be kept on hand and be found 
useful in making these dainty appetizers. 








Anchovies, salted and in oil. 

Anchovy paste which comes in jars and 

in tubes. 

Caviare, comes in glass or tin. 

Sardines, the small variety. 

Canned crab meat, lobster, and shrimps. | 

Cheese, the prepared snappy kinds. 

Chutney, or East India relish, which | 

comes sieved or strained as well as | 
in whole pieces. 

Olives, stuffed, ripe and green. | 

Pimientos, lemons, hard-cooked eggs, 

butter, pickles. 

Before beginning to make the can- 
apes, have all materials which you are 
to use ready. Have bread cut a little 
thicker than for sandwiches, crusts re-| 
moved, and then cut into desired shapes, | 
which as I said before, are usually round 
or in strips. The butter should be| 
creamed, and if you are to serve a variety | 
of canapes, toast the bread quickly on | 
one side. If only one kind of canape is | 
to be served, and that to be on the table 
at each place, saute the bread on one | 





esp, yes! but ellen loo 
- he resull 0 “cae and TIME 


Pour the bubbling goodness of this fine 
old ginger ale into the proudest of glasses. Nothing else 
so well suits the occasions for which they are used, for 
Clicquot’s richer, mellower flavor is one of America’s tradi- 
tions. Developed from choice flavor ingredients that are 
AGED 6 MONTHS to ripen before the blend is sweetened and 
combined with sparkling Clicquot water. You can serve it 
proudly on all occasions—and safely, too, because of extra 


safeguards that protect its priceless purity. 





NBC network every Friday P.M. 
That EXTRA Something: Finest of real fruit flavorings. ..... True 


Jamaica ginger root..... Mellowed and ripened by Time..... Pure Cuban cane 
SNBAT «56 0's Sparkling, crystal-clear water..... Bottled in brand-new bottles. 


CLICQUOT CLUB 


GINGER ALE 


| PALE DRY - GOLDEN « SEC 

































30 





Here is how to do it. An inexpensive 
and easy way to prepare a gorgeously 
smart starter for your supper. You use 
King Crab. The delicious, firm, snowy- 
white meat of this crab caught in the 
icy northern waters and packed by 
clean, modern American machinery ... 
and it makes the most delightful, the 
most invigorating cocktail you’ve ever 
offered to a bevy of guests. King Crab 
is good for you, too, because it has a 
definite alkaline reaction on your body. 
Here’s how to make it... try it tonight! 


King Crab Cocktail Supreme 
--- and is it supreme? 
Ah? just try it 


Mix three tablespoons catsup, two 
tablespoons horse-radish, one table- 
spoon lemon juice, one tablespoon 
Worcestershire sauce into chilled dish 
rubbed slightly (just a trace ... not 
even enough to taste... just enough to 
bring out the other flavors) with garlic. 
Open 1 tin of Japanese Deep Sea Crab- 
meat and mix. Chill. Will make six 
blase’ guests eat like hungry children. 

Genuine North Pacific Japanese Crab- 
meat is packed under the following 
leading faney brands: Geisha, Three 
Diamonds, Nameo and Blue Flag. Sold 
by all good grocers. Surprisingly inex- 
pensive, too. 





JAPANESE 
deep sea 
CRABMEAT 
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|side in just enough butter to keep it 
|from browning too much, or burning. 
| The untoasted side is spread lightly with 
| butter, the desired mixture placed over 
the butter, and then the whole is gar- 
|nished. For example: spread the bread 
|with butter mixed with a seasoned 
| cheese, having the mixture very smooth. 
Around the edge put a border of very 
finely chopped olives, making this even 
|and firm so that it may be handled 
| without danger of bits of olive falling. 
|A pointed vegetable knife is good for 
|putting the olive border on, and a 
| spatula is the best utensil for spreading 
| butter or cheese mixture smoothly. In 
|center of canape, place a tiny piece of 
‘olive the same shape as the canape. 
Finely chopped pimientos may be used 
in place of olives, when a red color is 
desired. 

Canapes with the cheese are good for 
a bridge supper, having them cut in the 
spade, club, diamond and heart shapes. 
For the borders use chopped pimientos 
for the hearts and diamonds, and ripe 
olives for the spades and clubs. 

Caviare, the salted roe of the stur- 
geon, is easily the most expensive, and 
may I add aristocratic, of all the appe- 
tizers. The taste for caviare is an ac- 
quired one, so it should be used spar- 
ingly unless one knows the tastes of 
those to be served. When it is enjoyed, 


| 





| hold a stuffed olive. 


together, and have no special design in 


one to take also interests the guests. 


| 
ae lor an after-theatre supper, there are 


a spoonful mixed with lemon juice, 
placed on toast and garnished with 





chopped cooked white of egg, is perhaps 
the best way to serve it. A few sprigs of | 
watercress and olives add to it. The| 
white of egg may be used as a border or | 
mixed with the caviare. 


ANCHOVY CANAPES | 


Anchovies for canapes may be skinned | 
and cut into narrow strips. I find scis- | 
sors very convenient to use for cutting | 
these small fish. A good tasting and 
attractive canape is made as follows: | 
spread the bread with cheese mixture | 
and divide it in quarters with narrow 
strips of anchovy. In one quarter space 
put finely chopped white of egg, oppo- 
site put yolk of egg which has been rub- | 
bed through a sieve. In the other two | 
spaces put chopped ripe olives in one, 
and chopped green olives in the other, 
and in center place a stuffed olive. 

Another appetizing canape is made | 
by spreading bread with the butter; | 
over this put a smooth layer of chutney. | 
In the center put an anchovy curled 
around, leaving a space large enough to 


| 


e 


| 
| 


I have found that the tendency with 
some people is to put too many colors 


mind. But the possibilities are great, 
and a tray or platter of assorted canapes, 
well made, will never fail to call forth 
exclamations of delight. Deciding what 


For an informal luncheon or supper, 
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BURNETT'S 


new) amber bottle 


excludes ultra-violet rays 


Burnetr’s Vanilla now comes to you 
in a sturdy amber glass bottle which 
filters out the ultra-violet rays in sun- 
light. Science has proved that these 
rays can rob an extract of its strength. 
The new bottle keeps every drop of 
extract at full strength and assures you 
of best results in cookery always. 
Order it at your grocer’s today. 

Ten cents will bring you a copy of 
“Doubly Delicious Desserts,” a book 
in full color filled with new and easy - 
to-follow dessert instructions. 


JOSEPH BURNETT COMPANY 


437 D STREET, BOSTON 
281 Wholesale Terminal Bldg., Los Angeles 
61 Main Street, San Francisco 


BuURNETT’S 
Extracts 


‘ 





oT 
5377} VEX PLORE YOUR MIND 
oe . DISCOVER YOUR MENTAL SELF and 
mY OVERCOME YOUR LIMITATIONS ! 

Learn the tremendous possibilities of your own 


mind. Explore that mysterious world within you. 


The Free book, “The Wisdom of the Sages”, 


V explains how, through fascinating study you 

can master the every-day problems of life 

: and happiness. Address: Scribe J.H.D. 

ROSICRUCIAN BROTHERHOOD 
SAN JOSE (A.M. O.R.C.) 


CALIFORNIA 


TWICE AS BIG 
UM LUAVILLL A MLL ea 


The new double-size Gottschalk Metal 
Sponge means extra value to the house- 
keeper. Cleans and scours faster without 
scratching. Keeps your hands dainty and 












white. Look for the burro trademark 
The rete Tat ON the sanitary cellophane bag. 


Does The 8/0 Job 


SOTTSCHALKS 


THE OR/G/NAL-SANITARY 


METAL SPONGE 
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many varieties of salted and smoked 
fish, sardines, sausage such as bologna 
and salami, which require no prepara- 


tion excepting can opening and the Are the neighbors 


ia 


slicing of sausage. Potato salad is 
almost always served with German appe- 

tizers. With potato salad may be served | ] d wh 
stuffed eggs, smoked salmon, some good | P Case en 
cheese, possibly sardines or anchovies, 
pickles and olives. With good rye k t 
bread, what could be more satisfying. you par ou 
One thing more, good hot coffee, and | 


instead of these appetizers stimulating | f 9 
the appetite, they satisfy it. | ront a 

Sweden is noted for her appetizers, or | 
““Smorgasbord,” and often as many as 
forty different kinds will be served in a 
Swedish restaurant. Russia has won- | 
derful appetizers, and from that country | 
comes the best caviare. | 

From Italy and France come the | 
assorted appetizers put up in glass and | 
tins. “Anttpasta” is an Italian combina- | 
tion: of olives, tiny artichokes, carrot, | 
tuna fish, and a seasoned oil. “Hors 
d’Oeuvores” is the French name for small 
side dishes of appetizing material. 

This country has taken very kindly | 
to the idea of a “first course,” dainty, | 
attractive and appetizing. But one | 
thing should be considered: the purpose Yi | 
of appetizers is to create an appetite! PrAr ) Li oy wi haiaah 














Sunset Table Talk 


(Continued from page 27) ; \ 
(S42 
By the way, have you learned of the | i. ae HEERS OR HISSES ? You can hold your 
: inlaid hi Es : = tn a, : 4 2 RAL 
new use of inlaid linoleum for kitchen Gut ty, § head high when the car at your curb is bright and shin- 
and bathroom walls? It is ever so good & age a a aE ES ES sk tei thal 
looking, and practical as can be. If you | pe ing. Let your automobile be the model for the whole 


have a room that needs re-plastering, | neighborhood—keep it always looking brand-new. It’s 


do investigate this new wall material, | easy with these Standard Products to help you— 
which can be installed complete in a few : 5 
hours without upsetting the household 
to any great extent. 

Rubber cement, much used in photog- | 
caphers’ and artists’ offices, is a material | 
that has many good uses in the home. I 
used it successfully for applying deco- 
rative oilcloth on the flat top of a painted 
refrigerator. Its chief advantage in this 
case was that the oilcloth could be ripped =— as one 
off in a moment, and the rubber cement =n AUTO TOP DRESSING 
removed by merely rubbing it with the 
fingers. It crumbles away in a moment. 

Closely related to table tops in our 
kitchen is an impromptu little cup- 
board, near the sink, for soap flakes, 
cleansers, etc., made out of what used 
to be a built-in ironing board. I like a 
good built-in ironing board, but this one 
was really too narrow and too decrepit ) 
to be very much good, and besides, we) | ORONITE FLY SPRAY | ORONITE CLEANING FLUID 

| 


ORONITE AUTO POLISH 

Here is a cleaner and polish in one. Like magic it 
wipes away the grease, grime, and traffic film. What’s 
more, the brilliant dry gloss does not attract dust! No 


back-breaking labor — and your car KEEPs its shine. 





The finishing touch for coupe, coach or sedan is a trim, 
jet-black roof. Auto Top Dressing goes on black and 


stays black—it will not dust off or fade. Use it, too, for tire 





covers and trunks—for a beautiful weather-proof finish. 


Four other Standard Products you'll want always at hand 





have a good rigid board which is not 
hard to put up and take down. We un- 
screwed the built-in board and fastened | | 
the lower half of the door firmly in place | ORONITE FURNITURE POLISH | WAXGLO LIQUID & PASTE WAX 
by pounding in a couple of little wedges | 

(made, by the way, out of a broken 
spring clothespin), and then in the upper 
half of the space we installed little 


shelves.—Genevieve A. Callahan. | STANDARD OIL COMPANY OF CALIFORNIA 


Removes spots, freshens suits, hats, dresses, 
gowns; fillsa hundred needs. Non-explosive. 


Kills ’em dead—flies, mosquitoes, moths, 
ants, fleas, and other insects and vermin. 


jiffy. No hard rubbing—no oily residue. hard as nails, lustrous as sunshine. 





Cleans, wipes out scratches, polishes in a | Goes on easily—polishes dry as a feather, 
| 
1 

















old-fashioned garden 
pictured here is really a 
garden within a garden, 
designed to utilize any 
unused portion of your 
present planting. In 
addition to possessing a 
quaint charm ofits own, 
this garden in miniature provides an 
unusual and attractive out-of-door 
loungin vz p ac 

Reference to iis plan indicates the 
simplicity of the arrangement and the 
ease with which this miniature may be 
constructed. | Dimensions not 
given as they will necessarily vary 
with the space available. The same 
general arrangement as that shown 
upon the plan should be used, regard- 
less of the size of the allotted 
space. In this, as in all garden 
work, the proportions rather than 
the size are of first importance. 

These suggestions will prove 
serviceable in the actual work of 
construction. An excellent simu 
lation of an old-fashioned picket 
fence is made by using two-by- 
fours as posts with one-inch stuff 
as stringers and painted, sharp- 
ened laths or light weight pieces 
as pickets. This type of fence is 
rapidly and cheaply constructed, 
has surprising strength for its 
weight, and has such a good ap- 
pearance that in many cases it 
will be found advisable to enclose 
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Garden Models 


No. 3—An Old-Fashioned 


the entire miniature garden with it. 


The plan and picture show clearly 
the construction of the table and 
benches. Use old lumber, unpainted, 
if possible. Knots and cracks, 
smoothed with sandpaper, give char- 
acter to the wood. If new 
must be used, the paint applied 
should be very thin and only a single 
coat should be brushed or sprayed on. 

It will be noted on the 
drawings that furniture or- 
namentation is of the jack 
knife school. One of the 
families that uses this type 
of out-of-door living room 
requires that each new guest 
borrow the family jack knife 
and execute upon the table 
top his initials and the date. 
This particular table top 
bears many initials more in- 
teresting than legible, but 
each letter recalls a pleasant 
incident. 

The details of 





se? 


ONG S Wie 


JUNE 


lumber 


the well construction are also clearly 
shown. An unpolished, home-made 
structure is desirable. The well may 
be turned to a practical use, if desired, 
by enl: irging the curb and deepening 
the opening sufficiently to permit the 
stowage of garden hose, watering 
cans, and similar articles. An opening 
through the curb in some inconspicu- 
ous place will be found convenient. 


This will obviate the necessity of 
trailing the hose over the upper edge 
of the curb when watering. ; 


The well bucket is more easily made 
than purchased. A nail keg suitably 
cut down, a piece of rope for a bail, 
thin strips of moss-covered bark se- 
cured with tacks, and narrow strips 
of black sheet metal fastened around 
the whole—and the iron-bound, moss- 
covered bucket is prepared to hang 
in the well. 


’ ha 
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MOUNT ON CARDBOARD 
IF YOU LiKE 


Garden Set-Ups. The Tr rove 
A AL 
Japanese and the Span- —— NI, sives 


ish Gardens Have 
Already Appeared 
and in an Early Issue. 
the English Garden 
Will Complete This 
Unusual Series.—L.R. 
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WELL DETAILS 
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ROUGH WOOD 
FLOOR WITH 
TRAP DOOR 
LEATHER HINGED COVERS EARTH AT BOTTOM OF SHALLOW WELLUHOLE SUGGESTING 
DEVICE TO KEEP WATER CLEAN AND COOL- WIRE SUGGESTS TRAP OPENS TO WATER. 


-ALLOW FREE 
" PLAY TO TURN 


RUSTIC STICK 
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4 Department for Amateur Sportsmen 


Outdoor Life in the West 


AST month I wrote on the habits 

of black bass and gave a few 
pointers on the taking of those fine game 
fish. In this article I will go a little 
further in the methods of catching bass, 
for the average Western angler has de- 
voted so much time to the taking of 
trout that he has neglected to study the 
bass. 

Almost all of those who fish for black 
bass use the plug casting rod, though 
from year to year we find an increasing 
number who are taking up the fly rod 
for this sport, and it is indeed real sport 
to hook these fish on the long, pliant 
rods. 

In the selection of a plug casting rod, 
or bait casting rod, as it is usually 
named, the angler should choose a long 
rather than a short one. There is far 
more sport to be had with a 5% to 
7-foot plug rod than can be had with 
the shorter sizes, and the casting is 
easier. 

For fly fishing for bass the rod should 
be fairly heavy, for at times the angler 
will wish to use cork body bugs or 
feather minnows or even spinners, and 
for casting these comparatively heavy 
lures one must have a rod that has con- 
siderable backbone. Fly rods made 
especially for black bass, steelhead fly 
rods and the tournament rods made for 
casting wet fly accuracy are just the 
thing for black bass. 

The reel for plug casting may be of 
the anti-backlash, level-winding type if 
the angler is a beginner at the game, or 
if he will not practice casting, but if a 
man will learn to use the plain reel he 
can cast with less effort and far more 
accuracy. Any fly reel large enough to 
hold the line is suitable for fly rod fish- 
ing for bass. 

The line for plug casting should be 
light. The fisherman who uses a line 
testing from 20 to 30 pounds is handi- 
capping himself. Tournament casters 
who fish for black bass use 8 to 10 pound 
test line, for they have learned that it is 
much easier to cast the light line. The 
novice might use a 15-pound test line, 
but the experienced bass angler would 
do better with one that tests no more 
than 12 pounds. 

There are three distinct types of lures 
for use with a plug rod—the surface plug 
which does not sink, the semi-surface 
plug that floats when it rests and dives 
when reeled in, and the under-water 
type that begins to sink as soon as it 
strikes the water. One of each of these 
should be in the kit. Then there are the 
metal under-water lures that are also 
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good, and it is well to have at least one 
of this type in the tackle box. The sur- 
face plug or the kind that floats when 
it rests are the best for the novice, for 
if a backlash occurs when a cast is made 
the angler can pick out the snarl with- 
out hurry, while if a sinking lure is used 
it will foul on the bottom unless reeled 
in before it strikes the bottom. 

There is no set and fast rule for deter- 
mining which type of lure to use. One 
must try one and then another until the 
fish begin to hit. If bass are seen jump- 
ing or if splashes caused by feeding fish 
are seen, then the surface plug or the 
semi-surface type should be tried first. 
If no fish or signs of fish are noted, or if 
the surface lures are not effective, then 
the angler should go down after them 
with a lure that sinks. There are times, 
particularly in mid-summer when the 
surface water is warm, when the fish are 
quite deep and it is almost useless to try 
surface lures, and even when the fish are 
known to be near the surface the under- 
water lures will get strikes. The thing 
to do is to keep trying with different 
kinds of lures until the one is found that 
the fish will take. 

As a general rule the bass feed in com- 
paratively shallow water, so the angler 
who is fishing from a boat should keep 





If You’re Going Fishing 


"THERE are still a few copies of 

my pamphlet ‘‘Points on Fly 
Casting’’ which I will be glad to 
send free to any reader of this de- 
partment. Address me in care of 
this magazine and enclose a stamp- 
ed, self-addressed envelope for re- 
ply. When you write tell me what 
questions you would like answered 
in this department in the future. 
—J. P. Cuenin. 























JUNE 


fairly well out from shore and cast in 
toward the tules, brush, rocks or logs 
along shore. If one is fishing from shore 
it is better to cast to a point just outside 
the water growths some distance down 
the shore rather than straight out into 
the deeper water. 

The user of the fly rod should follow 
the same tactics as the plug caster, but 
with special fly rod lures. While regu- 
lation trout flies tied on No. 6 or larger 
hooks will occasionally take bass, the 
special bass flies, bugs and feather min- 
nows are better, and a small spinner or 
wobbling metal rig with either a pork 
rind strip or thin rubber strip will often 
prove to be a real fish getter. 

If the spinner or other metal rig is 
being used it should be retrieved before 
it sinks to the bottom, but with the 
floating bass bugs I have had wonderful 
success by making the cast and allowing 
the lure to lie still on the surface for 
from five to 15 seconds before moving 
it. At the end of that time the bug is 
given a slight twitch and again allowed 
to rest. ‘This is repeated until the lure 
is brought quite close to the boat or 
bank. Usually on the third or fourth 
movement of the bug an explosion oc- 
curs when a bass comes from below or 
the side to hit the twitching, tantalizing 
bug. 

As with plug casting, the fly rod user 
must sink his lures if the bass will not 
come to the surface, though I always 
try the surface bugs for quite a time 
before using flies that sink, for it is 
thrilling to see the splashing strike at 
the surface. In the way of under-water 
bass flies I have found those with long 
streamer wings to be the most effective, 
and my favorite style of fishing with 
this type of lure is to make the cast, 
allow the fly to sink, then begin the 
retrieve with short jerks. A small spin- 
ner with a streamer fly trailer is often 
very good when the bass ignore the 
plain fly. 

There is one thing to keep in mind 
when a black bass strikes—be ready to 
snub him if there is a snag nearby, for 
the bass is the “‘snaggin’est” fish that 
swims. He will have the line around a 
stump in a hurry if his rush to cover 
is not stopped. 

From daybreak to g a. m. and from 
4 p. m. to dark are usually the best parts 
of the day to try for bass, though like 
all rules, this one about the biting time 
of bass is often broken by the fish, so it 
is advisable to keep trying at any time 
of the day, particularly if the sun is 
obscured. The best of luck to youl 
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Western Auto Supply Cos. 
June Offer to Sunset Readers 
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ONE 25 Package of | 


Utility Steel Wool Pads.\/ 


and Rubber Holder with. 
Cvery PAINT PURCHASE 
of $1°%° or More... . 


tr acquaint Sunset readers with “Western Auto's” sensational New 
Reduced prices on Col-O-Tec Paints, we make this astonishingly liberal 
offer—a regular 25c box of Utility Steel Wool Pads and a handy 
colored rubber holder FREE with every Col-O-Tec purchase 
amounting to One Dollar or more. These steel wool pads, besides ae | 


kitchen necessities, are very handy for removing paint from furniture, etc. This 
offer good only with the age below — CLIP THE COUPON NOW se 


rices “SweepingReductions 
TEC Paints 


Co! Le Co. 
ey te West's Greatest Paint Values made even greater by NEW 
REDUCED PRICES .! Think of it—still greater savings on genuine 

ff Col-O-Tec paints, made by Glidden exclusively for the Western 
na Auto Supply Company. From our popular 4 Hour Enamel, on down 
the line—house paints—floor and wall finishes —varnishes —auto- 

mobile enamels—and many other items are now offered 


TSOME NEW co PRICES 1 you at REDUCED PRICES that enable you to paint 









































Many Other Items at REDUCED PRICES 
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4 Hour Enamel —A Deck and Floor er your entire house, your car, or just a couple of kitchen 
—— oe 254 nA; Pint, 25 page chairs with the finest paints made, for so little that 
c American Home he ‘ : 
Pe Paint Paint’ />Pt,27¢;Pt,39c; | there’s really no reason why every home in the 
a ae 5 ghey fred Prats om Gal a West cannot be. made brighter, more cheerful and 
7 il t, 69c up; Ga 78 up merican Home Varnis uN fats \ 
pes) { - u Quick Dry Wall Enamel | 2 Pint, a la more “homey” right now |! 
Pt ,50¢; Qt , 90e; Gal $3.10 Qt., 60e; Gal, $1. lilt 
y $ , Floor Varnish Spar Varnish 2 — sss Auto Sanmnate ie Reduced 
— | Pint, Pt, 69¢; Qt, $1. cording to Ce 
™ ye es nt, 55¢ Quart, 95¢ 69c; Qt, $ eis Seat uan accel 


Quart $1.15 to $1.65 




















SAVE ON 
BRUSHES 


Good brushes go hand-in- 
hand with a good paint job— 

get the best for less at 
“Western Auto.” 
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Special FREE Offer 


To Sunset Readers 


me and address fille 
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din, is good for ONE pack- 
FREE with any 
raed West- 


WESTERN AuTo P 
UPPLY 
This coupon, with your na pm . - 
age of Utility Steel Wool Pads and a rubber pad ho 


purchase of Col-O-Tec paints amounting to $1.00 or more—@ 170 Stores i in a the West - 


ern Auto Supply Company store. CLIP THIS COUPON NOW . rm cr 
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AddWeSS.....--:+-2:0-2200-007" ie 
Last Day a this  Offer—June “30th, 19. -somararinaesinrag: 


Address of Store nearest you J Pig 
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SHORTCAKE 


Season , ] 


LS RErée. 


i red berries peeping out 
between golden layers of cake and 
temptingly reposing on top like is- 
lands in a sea of stiffly whipped 
cream. This dish unfailingly invites 
enthusiastic anticipation. You know 
it’s good before ever tasting it... 
especially if it is made with Globe 
“Al” Flour. And whether you pre- 
fer this rich shortcake or the old- 
fashioned variety you'll find Globe 
“AL”’ Flour equally suitable. It is the 
flour for every baking 
purpose. Try it...you 
will find Globe 
“AL” everywhere in 
California...and 
you can’t find a bet- 
ter flour anywhere. 
ON THE AIR 


Columbia Don Lee 
System ... Wednesday 
and Friday—9 P. M. 
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= GLOBE MILLS 4 
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Mail coupon for your copy of “Practical Recipes” 
GLOBE MILLS 
907 E. 3rd Street, Los Angeles, California 


Please send me, free, your 64-page book 
“Practical Recipes”’ 


Name __ 


Street and No. 


City 
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and fellies 


By GENEVIEVE A. CALLAHAN 


N order that you may have these spe- 

cially selected recipes for putting up 
jams and jellies and preserves just at the 
time you need them, I am giving them 
to you a bit early for some of you per- 
haps. Save the ones you want to use, 
and you will be ready when fruits are 
at their best and cheapest. 

Red raspberries on every fruit stand 
tempt us to do something with them. 
Let’s yield to temptation, buy 4 pint 
boxes of the alluring things, and put 
away 9 or IO generous glasses of Red 
Raspberry Jam against that day when, 
even here in the West, red raspberries 
are no longer with us. Be sure you have 
plenty of sugar on hand, and a bottle of 
liquid pectin, for raspberries do not have 
enough natural pectin to jell of their own 
accord. Here is the exact rule. 

Red Raspberry Jam 

4 cupfuls of crushed raspberries 
61% cupfuls of sugar 
16 cupful of liquid pectin 

Measure the crushed berries and sugar 
into a large kettle, mix, and bring to a 
full rolling boil over a hot fire, stirring 
constantly all the time. Boil hard ex- 
actly I minute, remove from fire at once 
and stir in the liquid pectin, then stir 
and skim by turns for just 5 minutes to 
cool syrup slightly, so that the fruit will 
not float. Pour quickly into hot, steril- 
ized glasses, cover at once with a thin 
film of hot parafhn, and when cold, cover 
with a thicker layer of the parafhn, 
rolling the glass to spread the wax on 
the sides. 

If you prefer a softer jelly, do not 
cut down on the amount of pectin used, 
but instead, use %4 cupful less of sugar. 
This will set more slowly than that 
made by the standard recipe. 

Blackberry jam is made in just the 
same manner, except that one uses 7 
cupfuls of sugar to the 4 cupfuls of 
crushed berries and 1% cupful of pectin. 

Cherries, any variety except wild or 
chokecherries, make excellent jam by 
the following recipe. 


Cherry Jam 
4 packed cupfuls of pitted, crushed 
cherries 

14 cupful of water 

7 cupfuls of sugar 

1 cupful of liquid pectin 

Pit the cherries, crush, chop or grind 

coarse in food chopper, and measure into 
a large kettle. Add the water, stir until 
mixture boils, then cover kettle and let 
simmer for 15 minutes. Add the sugar, 
mix, and bring at once to a full rolling 
boil over hot fire, stirring constantly. 
Boil hard for 3 minutes, then remove 


from fire, stir in liquid pectin, then stir 
and skim by turns for 5 minutes to cool 
slightly, so that fruit will not float in 
the finished jam. Pour quickly and 
cover with paraffin as directed above. 
For a stronger cherry flavor, add 4 
teaspoonful of almond extract before 
pouring into glasses. Sweet cherry jam 
sets more slowly than that made of sour 
cherries. 


Canned Apricots (Cold-Pack Method) 

Would you like to try your hand at 
canning a few apricots this summer? 
They are surely good, and ever so easy 
to.do. They are usually canned with 
their skins on, being cleaned merely by 
wiping with a damp cloth. (Some west- 
ern housewives, however, prefer to scald 
the apricots as one does tomatoes. Leave 
them in the boiling water just a minute 
or two, then dip them out quickly into 
cold water, and slip the skins off easily.) 
If unpeeled, cut the fruit in halves and 
remove pits; if peeled, leave whole. Pack 
gently into hot, sterilized glass jars, and 
fill jars at once with boiling syrup made 
in the proportions of 2 cupfuls of water 
to 3 cupfuls of sugar, boiled until the 
sugar is dissolved. Have new rubber 
rings scalded; adjust one in position on 
each jar, put on lid, and partly seal. 
Process in a hot water bath for 20 min- 
utes, then remove, finish tightening the 
lid, test for leaks, and let cool in a place 
free from draughts. 


Canned Apricots (Open Kettle Method) 

Many persons prefer apricots and 
peaches canned by this method as the 
flavor is so rich and good, though the 
appearance of the fruits may not always 
be quite so perfect as of that canned by 
the cold-pack method. 

Prepare the apricots as directed above. 
Make a heavy syrup, using 3 cupfuls of 
sugar to 1 cupful of water, boiling until 
sugar is dissolved. Drop in the apricots 
and cook gently until tender. Pack care- 
fully into hot, sterilized jars, fill to over- 
flowing with boiling syrup, and seal im- 
mediately. You will delight in serving 
these to guests, with angel cake perhaps. 


Simplicity Apricot Jam 

Do not peel apricots for jam. Just 
take out the pits and run the fruit 
through the coarse knife of the food 
chopper. Cover with an equal measure 
of sugar and let stand an hour or two 
or over night. You will have plenty of 
juice without adding any water. Cook, 
stirring, until jam reaches the consis- 
tency you like best, and pour into hot 
sterile glasses or jars. The jam is very 
little work to make this way, and has a 
delightful flavor you are sure to like. 








id 


stir 
cool 
t in 
and 
ve. 


fore 


jam 
our 


Lat 
er? 
asy 
ith 

by 
>st- 
ald 


ave 


nto 


it 


* SUNSET MAGAZINE JUNE 31932 * 





ow to cut your food bills 


1932 gives homemakers a new buy-line: 
“ Better meals at less cost!” 


Not for many years have dairy products been so low in price. 
And if you’ve followed the science of dietetics in national maga- 
zines, government bulletins, schools and lecture courses you know 
how modern food authorities are stressing—yes, insisting upon— 
the health value and economy of dairy products in the daily diet. 


Now—with milk and butter and other dairy foods lower in cost 
than for years—you can actually decrease your food bills and at the 
same time increase the food value of your meals. Use more dairy 
products in your daily cooking. Right now dairy products are the 
biggest, the safest and the surest food bargain you can buy — in 
money value, in health value and in their ability to add pleasing 
variety and delicious flavor to so many other foods. 


MILK: Man’s most nearly perfect 
food. Present low cost of Golden State 
milk makes it an unusually intelligent 
buy. The more milk dishes you 
make, the more nourishing the meals 


you serve. 


ICE CREAM: The ideal dessert. In 
Golden State factory-filled packages 
you get ice cream in its most conven- 
ient form for quick service. All flavors 
and week-end specials. At drug and 
confectionery stores. 

















COMPANY, LTD. 


DAIRY PRODUCTS 


PLANTS AND BRANCHES THROUGHOUT CALIFORNIA 


37 
Mail coupon for free folder 
Go.LveNn State Company, Lp. 


4 

l 

l 

l 

| 425 Battery Street 

San Francisco 

| Please send me “The Home- 
| maker”, your illustrated folder 
| of recipes and food facts about 
| 

| 

| 

| 

| 

l 

| 

l 

l 

l 


dairy products. 
Name 
Street 


City Calif. 





FREE: Mlustrated 8-page folder 
(magazine size) of recipes, menus, 
food charts, food values and timely 
suggestions. Clip and mail the coupon 
above. 





EVAPORATED MILK: For 
coffee, table use and general cooking. 
Concentrated whole milk, low in cost 
and easy to keep a supply on your 
pantry shelf. Be sure to get pure, 
sweet Golden State Evaporated Milk. 


BUTTER: Present average price 
lowest since 1910 — inexpensive as a 
shortening, and the only shortening 
that adds desirable flavor to every 
recipe. Use it freely in all cooking. 
Golden State the Standard for purity 
and flavor. Available everywhere. 
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SOULE SEAS 


Hawaii « Samoa « Fiji « New Zealand « Australia 


A VACATION 


v~ that gives new 
strength... even 


ONE WAY AS LOW AS 


‘90°05 


FIRST CLASS CABIN CLASS 








New vigor for you..new buying 
power for your vacation dollars! 
On the deck of your liner you’re 
at a sea-going country club, alive 
with outdoor sports..in the din- 
ing salon you’re the guest of a 
premier restaurant..in the eve- 
ning you're frolicking in a gay 
night club . . at night, in your 
stateroom, you're luxuriously, 
completely at home! And on the 
shores of Hawaii, you're in play- 
land, a garden of romance that 
has no rival. ... All yours at 
NEW LOW REDUCED FARES. 


Cross on the swift super-ships 
‘Mariposa,’ ‘Monterey’ or 
‘Malolo,’ or with more leisure 
on the ‘City of Los Angeles,’ 
‘Calawaii,’ ‘Matsonia’ or ‘Maui.’ 
. . Sailings every few days from 
San Francisco and Los Angeles. 


All-Inclusive-Cost Tours are 
special travel bargains—details at 
any travel agency or our offices. 
a 

> > NEW SERVICE to 
NEW ZEALAND and AUSTRALIA 
15 days to New Zealand, 18 days to Aus- 
tralia, via Hawaii, Samoa and Fiji, on the 
new sovereigns of the Pacific—‘*‘Mariposa” 
and ‘*Monterey.”” 


MAKSON LENE 


rnarn—rr—>— a oO oO )0©0 0 2OOO OOO" 


OcCEANEC LENE 
nornnr—o— O— O—OO— O—ON eype eae? 
EASSCO LINE 


DAD DD OOOO" 
San Francisco Los Angeles 


Seattle Portland San Diego 





to your dollars! 








JUNE 


1932 * 


Your Vacation Questions Answered 


— the last three years over 
80 millions of dollars worth of 
ships have been built for service from 
Pacific Coast ports! From Seattle, San 
Francisco, or Los Angeles we look to the 
Orient, to Siam and Burma, to India, to 
the Dutch East Indies, to Australia, 
New Zealand, and the South Seas, and 
to the Hawaiian Islands, as well as to 
that land of flowers and snowy skylines, 
Alaska. Ships sail from our Pacific 
Coast ports to the Latin American coun- 
tries, to South America, through the 
Panama Canal on luxurious liners to 
New York. Do you who live in Sunset 
Land realize the extensive services and 
the new ships that are constantly being 
put into service so that you may travel 
these fascinating sea routes with the 
maximum of comfort and the minimum 
of cost? If you do not find the trip you 
are looking for outlined in the pages of 
Sunset Magazine, write us about it. 
There is a trip for every SUNSET reader! 


SUMMER CAMPS FOR BOYS 


Travel Editor, Sunset Magazine: 


I wonder if your travel department could help me 
ta find a boys’ camp for a young lad of 14, and a 
girls’ camp for a girl of 10. We should like to 
place them in some good camp that would give them 
plenty of outdoor life, perhaps swimming and horse- 
back riding. We can find any number of such 
camps in the East, but we do not wish to have our 
children sent so far away. Are there any such 
summer camps in California?—M. C., Bellingham, 
Washington. 


We know of at least two very inter- 
esting summer camps located in Cali- 
fornia. The camp below Monterey in 
the Big Sur country is for boys only, 
and the one located in the Redwood 
Empire maintains a unit for boys and 
a unit for girls. The children are under 
the leadership of young college men who 
teach them to swim, to ride, nature 
study, etc. It is possible to send your 
children for only a few weeks, or you 
may wish to send them for the regular 
summer season—usually about eight 
weeks. Rates vary according to the 
summer camp you choose, and whether 
or not you send your children for the 
entire season. We are happy to send 
you descriptive booklets on these camps. 


SUMMER SEAS 


E have just been seeing another 

new ship that has recently been 
put into service on this coast—a ship 
that looks to us like a little private 
yacht. When we discovered that one 
could spend 17 or 18 glorious days 
cruising southern waters on one of these 


Sunset Travel Service 


ships, for only $160 or $180, we could 
hardly wait to tell our readers. Is your 
vacation limited, or can it be stretched, 
to three weeks? Well, then, let’s take 
a pleasure cruise. From San Francisco 
the ship sails south to Nicaragua, Pan- 
ama, to those half modern, half primitive 
little port towns of Corinto and Puerto 
Armuelles. Alternate sailings omit Co- 
rinto and call instead at Balboa, thus 
adding an extra day to the cruise. These 
new ships are built especially for the 
tropics. There is abundant deck space, 
a tiled swimming pool, cafe, ballroom, 
spacious lounges, and all outside rooms, 
with accommodations for about 120 
passengers. If you are interested, write 
us for a descriptive booklet and further 
particulars. 


AROUND THE WORLD 


Travel Editor, Sunset Magazine: 


I have been thinking of a trip around the world 
for some time, and am wondering if you could send 
me any literature and information. How much time 
is allowed in the various countries for sightseeing, 
etc.? Would it be possible to visit with friends in 
Kobe for a week? I should also want to see the 
Angkor Wat. Booklets will be helpful—A. B., 
Holbrook, Arizona. 


Popularity of travel across the Pacific 
is evidenced by the very fact that one 
may sail any week either from Los An- 
geles or San Francisco and go com- 
pletely around the world in 110 days, 
visiting 22 ports, in 14 countries. From 
the Pacific Coast your ship calls at 
Honolulu and then proceeds to Japan 
and China, the Philippines, the Malay 
Peninsula, India, Egypt, the Mediter- 
ranean, across the Atlantic to New 
York, and back to the Pacific Coast by 
way of the Panama Canal. It is even 
possible to make the entire trip in 85 
days providing you return by rail from 
New York. You are allowed as much 
time for visiting, sightseeing and trips 
inland as you wish. You may stop over 
at any port of call one week, two weeks, 
or longer, just as fancy dictates, and 
then continue your journey on the suc- 
ceeding steamer of the same line at no 
additional transportation cost. 

Lost for more than three and a half 
centuries, the ancient Kingdom of Ang- 
kor—the old capital of the one-time 
powerful Khmer Dynasty, which lies in 
the heart of Cambodia in French Indo- 
China—was rediscovered and is now 
one of the wonders of the world. The 
Angkor Wat, a beautiful temple which 
covers more than 174 acres, stands as an 
example of the architecture and culture 
of the Khmers, parts of it in as perfect 
condition as when occupied nearly six 
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1.000 Western Families 


20 CABIN PLANS, including cabins 
of log, stone and frame construc- 
tion. 


100 IDEAS for building and deco- 
rating the vacation home. 
RUSTIC FURNITURE and how to 
make it. 
30 CAMP RECIPES by Old Timers. 
CAMPING EQUIPMENT. 


GRUB LISTS for hikers, campers 
and those who pack in. 





Care and Cooking of FISH and 


GAME. 


Where to Buy It— 


For super-service on delivery, 
simply clip the coupon, fill in 
your name and address, wrap it 
around a 50-cent piece and mail 
today to SUNSET Magazine. 
Two cents postage is sufficient 
and we guarantce safe receipt 
of your money. 


If you dislike addressing en- 
velopes look for the book at 
leading book and department 
stores or buy it from the WEST- 
ERN AUTO SUPPLY COM- 
PANY store in your community. 
Every Western Auto store in the 
West will carry these books un- 
til the edition is exhausted. Buy 
today to avoid disappointment. 


Name.... 


1045 Sansome Street, 


Yes, I want a copy of the SUNSET Camp and Cabin Book. I enclose 50c. 
Please mail the book post-haste. 


asked us to publish 
this CAMP and 


CABIN BOOK 


ND now we have it ready for you. Thousands of 

Sunset subscribers have asked us for a book such as 
this which would include between its compact covers ALL 
of the good ideas on western camping, and western cabins 
and vacation homes which have appeared in Sunset during 
the past three and one-half years. 


SO, we have assembled for you the best ideas, obtained 
from 200,000 Sunset subscribers and outdoor fans, into a 
64-page book which, though compact, is over-generous in 
the one thousand and one good ideas for cabin building 
and outdoor life packed into its pages. With this book as 
a guide to plans and ideas, you can build and possess the 
cabin of your dreams. 


Start Now Planning Your Future 
Recreational Home 


F you already own a mountain cabin or seashore cottage 

you will find in the Sunset cabin book dozens of new 
ideas for this summer's improvement program. If you are 
not yet the lucky possessor of a vacation home, start plan- 
ning one today, but, for future contentment and enjoyment 
do it the SunsEr-way. With the Sunser Camp and Cabin 
Book as a guide you can build a cabin which will be the 
envy of your friends and guests, and a joy forever. 


The Sunset Camp and Cabin Book tells you everything 
you want to know about cabin building from the selection 
of a proper site to the laying of the last brick on the 
chimney-top. It contains hundreds of unique ideas which 
you will certainly want to incorporate into YOUR cabin. 
Yet, this wonderful little book doesn’t stop with cabins 
alone. It is pack-full of ideas on outdoor life, . . . fishing, 
hunting, camping, . . . ideas which will save you in money 
alone a hundred fold the slight cost of the book and add a 
thousand times to your enjoyment of Western outdoor life. 
The edition is limited, and to avoid disappointment, clip 
and mail the coupon today. If you are not doubly satisfied, 
return the book and we will refund your money and the 
return postage. 


aOe 


POSTPAES 
Anywhere in U.S.A. 


Order Early -=-= Wse the Coupon 


SUNSET MAGAZINE 


San Francisco, Calif. 
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1000 wiles 


on the world’s 


smoothest 


seaway... 


Sheer mountain walls rise from 
the sea on both sides of you — 
giant Northland spectacles etern- 
ally veined with snow and ice. But 
by contrast, a thousand-mile ocean 
“boulevard” lies like glass all the 
way from Vancouver to Skagway. 

Fitting, isn’t it, that you should 
be surrounded by all the travel 
refinements of Canadian National 
on a cruise like this! A menu that 
brings back forgotten appetites the 
first day out. . . . Smart yacht com- 
forts throughout the steamer. . . . 
All outside staterooms. ... Your 
favorite shipboard games. 

Rest up this summer—make your 
two vacation weeks do the work of 
four! One of the world’s most 
spectacular cruises is too near to 
miss. Booklets? Ask any good 
travel agent, today, or stop in at 
your nearest Canadian National 
office. 


Minimum round trip from 


SAN FRANCISCO. ... °136°° 


$ 1 55° 
$99" 


LOS ANGELES 


SEATTLE... 


CANADIAN NATIONAL 


The Largest Kailwray — hyslem in Obmerica. 


SAN FRANCISCO: 648 Market St. 
SEATTLE: 1329 Fourth Ave. 
Los ANGELES: 607 So. Grand Ave. 
PORTLAND: 302 Yamhill St. 
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Sunset Travel Service 
centuries ago. Angkor Wat is now con- 


veniently accessible to world travelers. 
One of the most interesting side trips 


to include the Angkor Wat is to take a | 


local steamer from Hong Kong to Hai- 
phong or to Hue, picturesque capital of 
the quaint old kingdom of Annam in 
French Indo-China, or even as far as 
| Saigon; then by motor and rail to Pnom- 
Penh and Angkor in the interior. From 
| here you continue to Bangkok, the cap- 
| ital of Siam, as cosmopolitan a city as 
any in the world, with a population of 
over three-quarters of a million people. 
| From Bangkok you journey by express 
| train down the length of the Malay 
| Peninsula to Penang, Kuala Lumpur 
| and the gorgeous lake gardens, historic 
Malacca, and to Singapore, crossroads 
of the world, and port of call on the 
| regular itinerary of your ship. 
| It may interest you to know that 
| Bombay has recently been added as a 
regular port of call on the round the 
world itinerary. Heretofore ships have 
sailed from Colombo direct to the Suez 
Canal. Booklets descriptive of world 
travel have been sent to you. 


MOTOR COACH NIGHT 
SERVICE 


Travel Editor, Sunset Magazine: 





Will you be kind enough to furnish me with 
information regarding stage service between Los 
Angeles and Willows, California? I should like 
to knuw about the rates and the schedules. Could I 
make good connections by taking the “Nite Coach”? 
Are frequent stops made along the road? Any in- 
formation you can give will be appreciated.—L. S., 
San Pedro, California. 

It is possible to make excellent con- 
nections between Los Angeles and Wil- 

| lows by motor coach, particularly if you 
make use of the Nite Coach. You may 
leave Los Angeles on this Nite Coach 





| STATEMENT OF THE OWNE RSHIP, MANAGE-! 
MENT, CIRCULATION, ETC., REQUIRED BY 
THE ACT OF CONGRESS OF AUGUST 24, 1912, 
OF SUNSET MAGAZINE, PACIFIC NORTH- 
peat CENTRAL AND SOUTHWEST EDI- 
ONS. 
Published monthly at San Francisco, California, for 
| April 1, 1932 
State of California, County of San Francisco, ss.: 
Before me, a Notary in and for the State and county 
aforesaid, personally appeared L. W. Lane who, hav- 
| ing been duly sworn according to law, deposes and 
| says that he is the Publisher of SUNSET, and that 
the following is, to the best of his knowledge and be 
lief, a true statement of the ownership, management 
(and if a coed paper, the circulation), etc., of the 
aforesaid publication for the date shown in the above | 
caption, required by the Act of August 24, 1912, em- 
bodied in section 443, Postal Laws and Regulations, 
| “? ted on the reverse of this form, to wit: 
| That the names and addresses of the publisher, 
| edisne. managing editor, and business managers, are: 
publis sher, L. W. Lane, 1045 Sansome St., San Fran- 
| cisco, C alifornia; editors, Genevieve Callahan, Lou 
| Richardson, 1045 Sansome St., San Francisco, Cali- 
| fornia; managing editor, none; business manager, 
none. 

That the owners are: (Give names and addresses 
of ‘eda ial owners, or, if a corporation, give its 
name and the names and addresses of stockholders 
owning or a 1 per cent or more of the total 
amount of stoc 

LANE PU SLISHING Co., INC., 
St., San Francisco, Ca 
‘ LANE, 1045 "Sansome St., 
al. 


3. That the known bondholders, mortgagees, and 
other security holders owning or holding 1 per cent 
or more of total amount of bonds, mortgages or other 
securities are: (If there are none, so state.) None. 

L. W. LANE, Publisher. 

Sworn to and subscribed before me this 29th day 
of March, 1932. E. R. Tucker. My commission 
expires March 15, 1933. 


1045 Sansome 


San Francisco, 








Ogre 


When 

in San 
Francisco 
Live on 
NOB HILL 
B 





The Mark Hopkins and the 
Fairmont Hotels on Nob 
Hill, overlooking San Fran- 
cisco, are buta stone's throw 
trom the shops and theatres 
..Eleven hundred rooms with 
bath at moderate rates. . 
Swimming pool, Sports ter- 
race, Vancing every evening 
in Peacock Court, Arcade 
shopping service--|f driving, 
garage your car in the build- 
ing. Write for information. 





GEORGE D. SMITH 
Managing Director 


THE MARK HOPKINS 


THE FarRmont 









29 DAYS 
ALL EXPENSES 
© Weekly sailings via Canadian Pa- 


cific, June 3 to August 19. Ask for 
\ , details; also our frees "book of 200 


THE TRAVEL GUILD, INC. 


"180 N. Michigan 521 Fifth Ave. 308 Boylston St. 
CHICAGO NEWYORK BOSTON 


FOR YOUR SON OR DAUGHTER--- 
a 
SUMMER CAMP 
EXPERIENCE 


Camps vary in price as do automobiles. They 
range in price from a few dollars a week for 
community maintained camps to a combination 
of camp and travel costing in the neighborhood 
of five hundred dollars. 


Without obligation we will help you find the 
camp which best meets your needs in price, 
program and location. 


CAMP BUREAU, Room | i, 2401 Fulton, Berkeley, Calif. 





DEON osc cae Aes ei Seah cates buon saee ne nenrauee 
OER casa ek ior tees siete sass eee a ae 
Send word regarding camp for Boy........ CRN ind, eccrine 
Ce with a fee not more than $.......... per 
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at 6:05, arriving in San Francisco at 
7:35 the following morning. With a ten- 
minute stopover you change coaches for 
Willows, arriving there that afternoon at 
2:26. Meal stops and rest stops are 
made along the way at frequent inter- 
vals. The fare between Los Angeles and 
Willows is $14.50, plus one dollar for 
berth charge on the Nite Coach. You 
will find these coaches a comfortable 
mode of transportation. Each compart- 
ment contains two deep air-cushioned 
seats (which are made up into roomy 
berths at night), a dressing space with 
a seat and ample standing room, a wash 
basin with running hot and cold water, 
a mirror, baggage space, a thermos jug 
of ice water. Each compartment has a 
thick carpet on the floor, and may be 
closed off from the rest of the car with 
a heavy tapestry curtain. These coaches 
carry a pilot, a steward, and a porter. 


OUR NATIONAL PARKS 


RE you planning a summer trip to 

one of our national parks here in 

the West? If so, you will find the fol- 

lowing information on opening dates and 

entrance fees useful. Paste it up in your 
vacation plan book for reference. 








Entrance 

Fee 

Bryce Canyon June 1-Sept.25 None 
Carlsbad Caverns Openallyear $2.00 





Crater Lake July 1-Sept.20 1.00 
General Grant Openall year .50 
Glacier June 15-Sept. 15 1.00 _ : 
Grand Canyon Going-to-the-Sun Highway, 
(north rim) June 1-Oct. 4 1.00 Glacier National Park 
Grand Canyon 
(south rim) Open all year 1.00 | e 
Grand Teton June 20-Sept. 19 None a kh a 
Lassen Volcanic Juner-Sept.15 1.00 i Gg a ve n tu re m e ets 





Mesa Verde June 1-Oct. 1 1.00 e i 
Mt. Rainier June 15-Sept.15 1.00 G LA C i E a PAR K 

Rocky Mountain June 15-Sept. "0 None || ro m a n Cc e : n e 
Sequoia Open all year 1.00 || ; ; oa , 
Yellowstone June 20-Sept.19 3.00 |} Youth is in the saddle up in Glacier Park—riding trails that 
Yosemite Open all year 2.00 


Zion Canyon — May 15-Oct. 151.00 || lead over the Great Divide, seeking adventure and sport 
and health. Come fish in streams that once were glaciers— 
Remember too that if you camp in a ‘ : . : 
national park or national forest, ashovel| OF climb a glacier! It's a carefree spot—y|ust made for 
quired. This ruleisstrictly| : = . ; 
and axe are required. Thisruletsstrictly| informality. Summer fares to Eastern cities via Glacier 


enforced, and you will not gain entrance 


to any park or forest without this! Pgrk are lowest ever. For information write Great Northern 
equipment. 











Travel Headquarters: 


RESORTS 
Travel Editor, Sunset Magazine: 679 Market St. 201 Morgan Bldg. 
Portland, Ore. 


Do you know where I could secure a list of resorts 
within a day or so of the Bay Region?—E. R., Oak- 
land, California. 


The 1932 Resort Booklet has just 605 Central Bldg. 
come off the press, giving detailed in- Los Angeles 
formation on various resorts within a 
day or so from the Bay Region. It con- 
tains rates, a description of the accom- 


modations available, and the cost of rail to Glacier Park, Chicago, and the East 


transportation to these resorts. We are ul . 
happy to send a copy to you. Route of the Empire Builder 


San Francisco 


1400—4th Ave. 
Seattle 
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Year ’round 


VACATION 





LOG CABINS 


FOR ideal vacations and week-end holi- 
days, a log cabin is ready for you... and 
can be purchased for as little as ten dol- 
lars a month. Imagine the fun and enjoy- 
ment that a cabin provides. Healthful 
relaxation away from the hurry and 
worry of the work-a-day world. Steal 
away for a month, a week or a day... 
summer or winter . . . and at less expense 
than you usually spend on week-end 
trips and the yearly vacations. Send in 
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the coupon for complete information (in- 
cluding total cost and monthly payment 
plan) on these distinctive Log Cabins. 


GREENHOUSE 
9 x 13 feet 


Rare plants, ferns, and flowers ir 
abundance when you own this 
attractive back-yard greenhouse. 
Made of clear, seasoned Califor- | 
nia Redwood, machine fitted and | 

shipped knocked-down with 
complete directions for 569 
e | 
} 





quick, easy assembly. . 


CHILD’S SAND BOX 


Made entirely of smooth finished Red- 
wood. 6x6 ft. size, with canopy, as 
illustrated, $12.50 Others, without 
canopy priced from $2.95. Shipped in 
knock-down package with directions for 
assembling. 





PICNIC KIT 
Attractive and convenient. Water: | 
proof Presdwood kit, 14’’x24” size, as | 
illustrated, with compartments for 
Thermos bottles 


accessories 


@ NEW PLAN BOOK 6 
A book compiled for Westerners. 
cabins, homes, garages, service stations, garden 
fences and pergolas, recreational equipment, 
and hundreds of other Describes 
monthly payment plan. Mail the coupon today. 


SAN JOSE comeass 


COMPANY | 


SAN JOSE, CALIFORNIA 
a PLAN BOOK COUPON ----— 


\ San Jose Lumper Company, 

' San Jose, California 

I {Please send me FREE information on Plan Book. 
l I am specially interested in the items checked. 
' 
1 
i 





food, 


Illustrates 





items. 


( 

I 

1} 

! 

0 Casins (0 Greennouse 0) Pray Equipment 
OC Garpen Furniture i BEE rss 1 
Name. | } 

| 

1} 

Street | 

I sisi < ciaiatnleew.e'ars State 

PILL IN COMPLETELY—PRINT NAMF AND | 

ADDRESS 1) 
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Hawai 


(Continued from page 10) 


ning to come to California soon to 
college. “Hula” merely means dance, 
and there are as many kinds of hulas as 
there are emotions and things to describe. 

All visitors to the islands of Hawaii 
go, of course, to the volcano, Kilauea. 
It is interesting even when it is not 
erupting. When it erupts, there is a 
stampede like a gold rush to the vicinity 
to see how nature works when she builds 
islands like the Hawaiian group. One’s 
first thought is that it would be ex- 
tremely dangerous to be about a live 
volcano, but such is not the case, for 
most of the lava and ash from the active 
pits moves so slowly that there is little 
loss of property and life. In fact, natives 
living on the sides of the mountain 
housing the seething volcano, are usually 
warned days ahead by Dr. Thomas A. 
Jaggar, the volcano expert, who has his 
ear always to the ground at his vol- 
canology station on the edge of the pit. 

Here again on Hawaii Island, the 
plant lover will be overwhelmed by the 
brilliant color and great size of the croton 
bushes which line the highways and by- 
ways with red, orange, yellow and green. 
Here lantana, which we pamper into a 
few hardy plants, grows wild and has 
taken over the island, filling in old lava 
tubes and covering hillsides. The giant 
tree ferns in the dripping jungles will 
amaze him, with their height and lux- 
uriousness. 

Would there were space to tell more 
about Hilo, that very tropical city on 
the big island, about the boat trip past 
the island of Molokai which is inhabited 
only by natives and lepers, or more 
about native luaus or parties, where 
roast pig is cooked in underground ovens 
and served on low tables, where one eats 
(or tries to eat) poi with only fingers for 
utensils; the fun of just casually taking 
a dip in the caressing moonlit waters at 
midnight, and a million other things 
that go to make Hawaii different from 
all the vacation places we have known 
here before. In short, to tell the things 
that sent me home an unpaid publicity 
person for Hawaii. But space does not 
permit, and words at their best do not 
describe it. It’s the feeling of the place, 
and you have to really breathe its 
‘“‘atmosphere”’ to feel it. Aloha Hawaii! 






Tt a. good. Pe Dog es 


to use an ordinary putty knife for 
cultivating around plants and for cut- 
ting off small weeds. It fits the hand 
easily and is very easy to control in 
digging around plants. 


"| Quickly clamped on steering post. 


Los2 = 


REDWOOD 
EMPIRE TOUR 


Forest giants towering more than 350 feet high. 
° Monarchs that have outlived 30 centuries... 

On the way to or from the Pacific Northwest and 
the East, you can travel between San Francisco and 
Portland by the rail-and-motor REDWOOD EMPIRE 
TOUR for only $7.50 additional fare—in either 
direction. 

Between Eureka and Grants Pass luxurious glass- 
top motor coach carries you for 100 miles through the 
midst of the Redwoods, oldest of living things. 

FREE ILLUSTRATED BOOKLET 
Ticket offices: 65 Geary St., and Ferry Bldg., 


San Francisco; or ask any Southern Pacific or 
Northwestern Pacific agent. 


NORTHWESTERN 
PACIFIC 


Redwood Empire Route 











| IN NORTHERN WATERS 





| FITS ANY CAR 

{ : Indispensable for 
| noting things to be remembered on business, shopping, 
pleasure trips. Holds maps, cards, letters, pack of cigar- 
ettes, lighted cigars or pipes. Has match scratcher, 
pencil holder. 





Tourists! — Holds map before you. ROAD MAP 


Map your route before you start, have 
it before you as you go. Order now— 
write your name and address on the 
| margin of this page, attach dollar bill 
| or check and mail to— 


KONZEN MFG. CO. 
995 Market St. San Francisco 








Vacation Cruises 
















Visiting 
The Pacific Northwest, Puget Sound 
and Canada, in beautiful Trans- 
atlantic steamers, sailing during 
June, July and August. 
Frequent departures 


WRITE FOR FOLDER 


From From 
San Francisco __Los Angeles 
$130.00 $150.00 
16 days 21 days 


All-Inclusive Price 


American Express Travel Service 
599 Market St., 609 W. 7th St, 
San Francisco Los Angeles 
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YOUR SON 


will develop in health and personality and will enjoy comrade- 
ship of fine boys and counselors as a camper at the 


LOKOYA 


Boys Camp 


(two OY from the San Francisco Bay np 


He will develop real swimming ability in our 75,000-gallon 
filtered pool. He will ride horseback and will enjoy sports, 
nature lore and other crafts under the supervision of 

WALTER CHRISTIE 


veteran athletic coach; long recognized for his outstanding 
work with boys and young men. 

Lokoya Boys Camp is a superior private camp located 
eleven miles northwest of Napa in the heavily forested Coast 
Mountains. It is easy of access and is remarkably free from 
accident hazards. 

Camp Dates June 5 to August 31 
WALTER CHRISTIE WILL CONDUCT A GROUP OF 
BOYS TO THE OLYMPIC GAMES 
Write today for complete information. 
Walter Christie, 917 Carmel, Berkeley. California. 
Send information regarding Lokoya Boys Camp. 
.. Boy's Age 


Address . 


Lokoya Girls Camp 


A private camp for younger girls, conducted in 
conjunction with Lokoya Lodge. In the moun- 
tains of Napa County. 








Write LOKOYA LODGE, Lokoya, California 


HOTEL —"s ] 


HE personality of E 
Seattle’s famous Hotel 
Gowman is evidenced by 
alert, cordial attention on 
the part of every member 
ofits staff’ VY VY VW 


@ NEW LOW PRICES 
are now being quoted—rooms 
with bath from $2, without 
bath from $1.50 without any 
change in standards. Club 
breakfasts from 15c, lunches 
from 30c, dinners from 45c. 
Write for COAST MAP FREE. 
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T. Harry GowMan 
Managing Director 





MILITARY 


San Rafael ACADEMY 


“One of California’s finest private schools”’ 
(non-sectarian) 

One hour from San Francisco. Primary, Grammar, High 
School, Junior College. Fully accredited to University of Cali- 
fornia and other leading worn, High scholastic stand- 
ard. Military system under U. 8. A. supervision. Catalog. 
A. L. Stewart, Supt., Box 8-N, San Rafael, Calif. 
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The Beauty Column 


ID you, when you were a little girl, 

frequently hear that worn old 
maxim, ‘‘Handsome is as handsome 
does”? Probably it irritated you if you 
did—and the chances are that it was 
the truth of the statement that irritated 
most of all. 

Scarcely a day goes by that I am not 
reminded of that famous line. In tea 
room or sandwich shop, on street car or 
at gasoline station, in living room or 
grocery store, the close connection be- 
tween what one does and how one looks 
is impressed upon me. 

Haven’t you seen the pretty girl, with 
ruby lips accurately painted upon her 
own, draped upon a lunch counter with 
elbows outspread and coffee cup cuddled 
in her palms, alternately sipping and 
staring into space? Not a very hand- 
some habit to have acquired, is it, but 
all too common. 

Then there is the woman, well-dressed, 
well made up, and altogether good-look- 
ing, who spoils the entire effect of her 
appearance by dashing along the street, 
taking too-long steps and swinging her 
arms with utter abandon. There are 
times or occasions when a long, swinging 
stride is entirely appropriate, as on the 
golf course or mountain trail. The street, 
however, is not the place for it. Remem- 
ber that “nothing artistic is ever done 
in a hurry,”’ and slow down your pace 
to conform with your dress. I have seen 
a girl in a long, gracefully draped eve- 
ning gown cross the ball room floor so 
fast that she looked quite fantastic. 


Tom-boyish actions do not belong with | 


flowing draperies! 
Have you commented, as | have, on 


the numbers of women who would be 





very attractive if they did not look so 
horribly intense? Going along the street 
one sees them, so engrossed in their 
thoughts that they positively glare upon 
the world. What a pity that someone 
does not step up to such a woman and 
ask, 
look?” 
course, but wouldn’t it be fun! 

There is a point to all this wholesale 
criticism of others: let’s look at ourselves 

“unawares” and see what minor or ma- 
jor transgressions we may be guilty of. 
Eating lunch alone in front of a mirror 
is dishearteningly revealing. One sees 
one’s own elbows extended squarely and 
ungracefully; one’s little finger crooked 


in a very old-fashioned and unbecoming } 


manner; one’s forehead crumpled in a 
frown which may be the result of eon- 
centration, eye-strain, or merely bad 
habit. 

Let’s try turning a mental mirror upon 
ourselves, and check up on our own 
weak moments, without waiting for our 
children or our friends to point out to 
us the foolish error of our ways.—Jean 
Ashcroft, Beauty Editor. 


“Do you really feel as bad as you 
It wouldn’t be conventional, of | 
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HYGIENIC 


0) [a 


CLEANSING 
COOLING 
REFRESHING. 


@ Thousands of 
women who real- 
ize the importance 
of personalhygiene 
have found ‘i 
the Safe answer to 
hygienic problems. 


They have found it a true aid to feminine daintiness. 


TAKARA Hygienic Powder is to be used as a 
cleansing feminine wash. Always gentle in action 
and refreshing .. positively non-corrosive. Keepa 
supply on hand at all times. Use as often as desired. 


At all leading druggist’s 


Purchase genuine TAKARA. (Lettering always 
in Japanese characters on green package). 






32-5 


TAKARA LABORATORIES 
29 N. Fourth St., Portland, Ore. 


Please send Free trial package, Takara Hygienic 
Powder and booklet regarding feminine hygiene. 
|) Eee oe eee ee a. er 
Fo eee 
City 


State 











|EX PERIENCE 


Gained in a Children's Hospita| 
evolved 


DR. STEDMAN’S 
| TEETHING POWDERS 


Make use of that 7 age today 








for YOUR / 

None genuine without a, 

| on this te nas ‘as all & a 

| WARK, Druggists yj 

|| JAMES H. STEDMAN, 135 <A) 
ENGLAND 


FRECKLES 


were the bane of my life 
... until I got rid of them 


by using DR. BERRY’S 
FRECKLE OINTMENT 


YOU CAN TOO! Freckles just naturally fade-out with the 

application of this SAFE freckle removing cream. Also beau- 

tifies the complexion. Sold for 40 years . . satisfaction 

guaranteed. 

Two sizes, 65c and $1.25 
DR. C. H. BERRY CO. 

Dept. S-6, 2975 So. Michigan Ave., Chicago, Ill. 











At your druggist or order from 
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_ June in Bay Region Gardens 


OST of our rose gardens are in full 

bloom this month and those of 
you who invested in these gems of the 
garden can now enjoy a feast of color. 
Thanks to our rose breeders we have 
roses of every shade which will bloom 
many months of the year, provided 
thought is given in selecting the vari- 
eties. While on this subject of selection, 
let me say that now is a good time to 
select the roses at the nursery and thus 
choose your favorite shades. Most of 
the modern nurserymen carry roses pot- 
ted to plant at any time. Roses may be 
planted this month from pots if the 
roots are not disturbed too much and 
by so doing you can still have bloom 
this season. Dig the holes carefully and 
prepare with fertilizer, giving plenty of 
water for a week or two to establish the 
plants. Varieties you should have are: 
Chas. P. Kilham, fine pink; Cuba, with 
wonderful orange scarlet flowers; Angele 
Pernet, fine orange; Golden Emblem, 
yellow; Ed. Herriot, orange; Hadley, 
dark red; Talisman, a new copper yel- 
low; Pres. Hoover, a beautiful peach 
color with orange; Dame Edith Helen, 
old rose shading; Patience, scarlet; and 
E. P. Thom, canary yellow. Spray your 
roses with nicotine solution for aphis 
and with liquid sulphur for mildew 
trouble at the very first indication. 


SHRUBS 


Rhododendrons and azaleas must be 
given plenty of water this month. If 
allowed to become dry the new growth 
which they should make for the future 
flowering will become stunted and many 
blooms will be lost. A mulching with 
half-decayed leaves around the roots 
will be of value. Hydrangeas need 
plenty of water now and some decayed 
manure should be dug in around the 
roots or leaf soil. Mock orange, lilacs, 
spirea, kerria, and other spring-flowering 
shrubs should now be pruned back to 
encourage fresh growth. It is also ad- 
visable to dig in plant food and keep 
shrubs well watered. Examine fre- 
quently for pests and spray when 
necessary. 

CARE OF TREES 

Undoubtedly trees are the greatest 
asset to any garden and they should be 
given the very best attention at all 
times. It would be indeed costly to re- 
place many of the specimens we have 
on many of our estates—in fact many 


of these trees have become a priceless 
heritage and are landmarks of the past. 
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Timely Notes By 
ALBERT R. GOULD 





SOME time ago I read in Sunset 

about building garden trellises 
of wooden coat hangers. I modi- 
fied the idea and now have half a 
dozen ‘‘pagoda”’ trellises as illus- 
trated here. To make them, secure 
a good stout stick four or five feet 
long, according to the vine you 
wish to support. Snip off the metal 
hooks on the hangers and nail each 
hanger to the stick with ends 
pointing upward. Place the hang- 
ers nine inches to a foot apart on 
the stake. Paint the trellis green 
or some other suitable color. These 
trellises look very much like minia- 
ture Chinese pagodas and have 
added their bit to our already cos- 
mopolitan garden of Irish Ele- 
gance, Scotch broom, French mari- 
golds, English ivy and African 
daisies.—H. I. 


Trees need every protection against 
pests of every kind and the garden 
owner may well have a competent tree 
specialist give an occasional examina- 
tion. Many trees need extra fertilizing 
as they get older. Very often borers are 
at work on pines, cypress and thuyas 
and the garden owner is unaware of 
this until most of the damage is done. 
Trees which have been suffering through 
lack of nourishment soon lose their 
vitality and as a result are attacked by 
both insect and fungus pests. Even 
our hardy native redwoods, madrone, 
bay laurel and oaks, all will last many 
more years with extra care and feeding. 


CLIMBERS 


Many of our vines such as climbing 
roses, jasmine and wistaria, have by this 
time made considerable growth and will 


JUNE 


need tying in and some cutting back. 
Clematis, bignonia, Australian pea vine 
and bougainvillea will need much train- 
ing to avoid entanglements. Honey- 
suckle will need trimming and also the 
well-named mattress vine (Muhlen- 
beckia). One of the most beautiful 
climbers having violet blue pea-shaped 
flowers is Hardenbergia comptoniana and 
another species rose colored is H. mono- 
phylla. You may secure these now for 
planting on a trellis or to cover that bare 
space on the house. For covering a 
fence quickly, the mattress vine or the 
Australian pea vine is satisfactory. Some 
of the climbing roses are very effective 
and also the plumbago. When planting 
climbers dig large holes and prepare 
with fertilizer if you would have steady 
growth. Most climbers are strong 
feeders. 


BULBS 


Very often in limited garden space it 
is necessary to remove bulbs after the 
leaves have died down. Such bulbs as 
tulips, daffodils and hyacinths can be 
taken up and stored in a dry place. 
Where the bulbs are being naturalized 
the plot should be given very little 
water, as a resting period is essential. 
If, however, the flower bed is required 
for some deep rooting subject which 
needs considerable water it will not be 
practical to leave the bulbs in until the 
next season. 

Tuberous begonias may still be 
planted and there is now a wide range 
of delicate colors and types from which 
to choose. Soil preparation for these is 
important; they thrive in leaf mold and 
peat and like partial shade. 

A somewhat rare bulb, Scilla peruoi- 
ana, should appeal to those who love 
blue flowers. This may be planted out 
in the open border or will make a good 
window plant. It will thrive in a good 
garden loam and needs quite a little 
moisture. 

Gladiolus may still be planted out and 
will give some late fall bloom. Secure 
some of the best varieties such as Amer- 
ican Beauty; Golden Measure; Peach 
Rose; Scarlet Wonder; Fern Kyle; 
Louise; and Orange Glory. Plant two 
to three inches deep in groups for the 
best color effect in the borders and plant 
at least a dozen of each variety. 

Lilies will need staking at this time 
and you may discover aphis so spray 
with nicotine solution. It will be a good 
plan to dig in some quick acting fertilizer 
or apply liquid manure. 

Dahlias will need stakes this month. 
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If tou many eyes were left on the tuber 
before planting there may be too many 
shoots and these should be removed. 
The plants should be given regular wa- 
tering through the growing season. Spray 
for aphis. 


LILY POOLS 


Our pools are now an interesting sight 
as most of the water lilies, water iris 
and yellow water poppies are in bloom. 
Water plants need little care after prop- 
er planting in rich soil and with them 
you may create beautiful effects at any 
time in your garden. There is still time 
to make a pool for this summer’s enjoy- 
ment and your nurseryman will be glad 
to furnish the subjects required for a 
continuous display. A rockery and small 
pool will usually add to the beauty of 
the garden. 


ANNUALS AND PERENNIALS 


Stocks of the following varieties may 
be sown now in a well-prepared seed bed. 
Nice types: Lavender; Old Rose; Purple; 
Crimson; and Canary Yellow, or mixed 
colors. Cosmos, asters (large branching 
and sunshine), celosias, marigolds and 
zinnias (dahlia-flowered) may still be 
planted out in well-fertilized ground 
which should be also moderately moist 
before and after planting. 


For the Screening of 
Unsightly Places 


Kei Apple (Aderia coffra) 

Flowering Maple (Abutilon strictum) 

Kangaroo Thorn (Acacia armata) 

Salt Bush (Atriplex breweri) 

Silverleaved Cotoneaster (Cotoneaster 
pannosa) 

Winter Flower Cassia (Cassia tomentosa) 

Pink Escallonia (Escallonia rosea) 

Sea Urchin Tree (Hakea Jaurina) 

Needle Leaved Hakea (Hakea suaveolens) 

Tea Tree (Leptospermum laevigatum) 

Japanese Privet (Ligustrum japonicum) 

Common Myrtle (Myrtus communis) 

Black Pittosporum (Pittosporum tenuifolium) 

Karo (Pittosporum eugenioides) 

Mountain Cherry (Prunus ilicifolia) 

Orange Firethorn (Pyracantha coccinea 
lalandii) 





California Coffee Berry (Rhamnus californica) | 


Plant These In Large 
Pots and Urns 


Blue Nootka Cypress (Chamaecyparis noot- 
katensis) 

Spiral Plum Yew (Cephalotaxus harringtonia) 

Fern Pine (Podocarpus elongatus) 

Broom Yew (Taxus baccata erecta) 

Washington Yew (Taxus baccata washingtoni) 

Irish Yew (Taxus baccata fashgiata) 

Berkman’s Dwarf Arborvitae (Thuya orien- 
talis aurea nana) 

Globe Arborvitae (Thuya occidentalis globosa) 

False Arborvitae (Thuyopsis dolabrata varie. 
gata) 

Greek Juniper (Funiperus excelsa stricta) 





Thousands Responded 


to our last season’s invitation to come and visit this truly 
ideal all-year-round country home tract 


Buckingham Park 


on Clear Lake 


Some have bought, others are making plans, all admit 
that it is a spot of wonderful charm and natural beauty 
unequalled in all California. 


—————— po 


“¥ 


cA Buckingham Park Lakeside Window 


Beach in Front of a 
Buckingham Home 


W: again invite you to come and see this land of All-year 
Vacation Homes . . . Take a boat trip on the lake and look off 
toward shores glorious with native flowers, plants and trees... 
Imagine your home tucked into that restful scene . . . Try the 
fishing and swimming . . . Study the spacious, restricted home- 
sites and inspect the attractive lake-shore homes already there... . 


Let us show you this Vacation Home Land Supreme... 


ROUTES TO BUCKINGHAM PARK 
From San Francisco and Bay Counties, through 
Sonoma Valley to Hopland and Lakeport, thence 
to Buckingham Park, or through Napa Valley to 
Calistoga and Lower Lake. 





From Sacramento Valley points via new state high- 
way over Rumsey Cut-off to Lower Lake, thence 
direct to Buckingham Park. 


The Coupon below will bring you our interesting 


| BALDWIN & HOWELL 














| 318 Kearny Street San Francisco 
| Name 

Follow this map to reach Buckingham Park. | 

Come up over the Memorial Day week end. ern 
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IF YOUR PROPERTY 
IS WORTH OWNING..IT’S 
WORTH PROTECTING 


“Strangers 
won't pick 


MY flowers!” 


ILLIONS of home-owners have 

learned; that flowers cannot 
grow unprotected, that signs, harsh 
words and constant care cannot pre- 
vent destruction and theft. 

But there is one economical and 
effective answer—Chain Link Fence 
made by the Cyclone Fence Company. 

Cyclone offers you protection with- 
out concealment, privacy without im- 
prisonment—promises fondo from 

ilfering and neighbor- 
hood pests. fe t guards your children 
and pets at play. It fits into the 
beauty of your landscaping... 

There are so many ways Cyclone 
Fence can help to enrich home life 
we should like to send you our new 
illustrated booklet. It shows what 
others have done. Tells why Cyclone 
copper-steel Fence, heavily-galva- 
nized, gives you additional years of 
service. Explains our erection service 
and our rigid guarantee of satisfac- 
tion. Be sure to have this booklet 
before you buy fence. Write for it 
now. 


trespassing, 


Cyclone—not a ‘“‘type’’ of fence—but 
fence made exclusively by Cyclone Fence 
Company and identified by this trademark, 


. (clone Fence 


STANDARD FENCE COMPANY 
Oakland, Calif. Portland, Oregon 
Los Angeles San Francisco Seattle 
Pacific Coast Division of 
CYCLONE FENCE COMPANY 
General Offices: Waukegan, Ill. 


STATES STEEL CORPORATION 





SUBSIDIARY OF UNITED 





JNSET 
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Roughing It 


UR summer vacation is the high- 


light of our existence! Last sum- 


mer we had three weeks, but this sum- 


mer we're getting ready for a month’s 
auto and camping trip in the mountains. 


| My wife and I have been dreaming of 
lit, talking about it, and getting ready 


We plan to start in 


After 


for it all winter. 
July, going first to the Yosemite. 


8 | spending a few days or perhaps a week 


in the valley we plan to drive north over 
the Siskiyous; spend a day at Crater 


| Lake; drive on over the Cascade moun- 
/tains in central Oregon through Bend; 


across the Columbia River through 
Washington to Spokane and on to 
Glacier National Park. We’ve never 
been to Glacier, and we are hoping to 
| see a lot of new territory. 

Last summer on a similar trip we 


| drove and camped in the Sierras and 
|in the Siskiyous, returning from Grants 


Pass to San Francisco over the Red- 
wood Highway. We visited Reno, drove 
through the American River Canyon, 
over Echo summit, and skirted the 
shores of Lake Tahoe for 20 miles before 
going on to Truckee. From Reno we 
drove to Portola, through the Feather 
River Canyon, on back country roads 
to Lake Almanor where we camped a 


|few days, on to Red Bluff, and north 


over the Pacific Highway. 

We spread our bedding out under the 
stars or trees and so, without cost for 
cabius or hotel rooms, kept our expense 
list down to a minimum. We cooked all 
our meals out in the open last summer 
and plan to do so again this year. We 
found that we could get along on an 
extremely economical budget. We lived 
well on plain and coarse food which cost 
on an average 75 cents a day for three 
or four meals. Another 75 cents a day 
was an average for our gasoline cost 
prorating this charge over the entire 
trip including the days we remained in 
one of our improvised camps. 

Not having a tent, we used several 
sheets of heavy wrapping paper spread 
on the ground as a basis for our bed 
night. Sometimes we gathered 








SUNRISE AND SUNSET 


INE trees on a hill top 

The sunrise shining through. 
Rosy-fingered cloudlets 
Caress the opal blue. 

I, too, must rise 

My task to meet. 
Sunset down the valley 
A sky of gleaming gold 
Twilight dons her cloak of gray 
The day’s brief tale 1s told. 

I, too, may rest 

Labor complete. 

—Florence T. Hatch, 


Auburn, California. 
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'SAVE YOUR GARDEN FROM 


PESTS 


THIS QUICK SURE WAY! 


hi 





OU CAN quickly rid your garden of 

snails, slugs, earwigs, sowbugs, cut- 
worms, etc., with Snarol the ready prepared 
meal. Pests eat it in preference to other 
food. Your garden is soon free from their 
ravages! 

Snarol has 5 distinct advantages: 

1. Will not harm vegetation. 

2. No preparation ... easy to use. 

3. Safest to use. 

4. Unaffected by sprinkling. 

5. More economical-lasts longer. 


New larger packages this year make Snarol 
one-third more economical than ever before. 
Get Snarol today from your seed, hardware 
or drug store. Insist on genuine Snarol. 


Write for free instructive booklet on pest 
control. 
KILL ANTS... .with the Antrol sys- 
tem...the scientific method that gets 
them in the nest —at their source. Ask 


your dealer about AN TROL today. 


SNAROL 























Quickly kills garden pests 


ANTROL LABORATORIES, INC. Dept. 12 
651 Imperial St., Los Angeles, Calif, 


Pe 
HOW MANY TREES 


CAN YOU NAME? 


Do you know our West Coast Trees? Where 
they came from? How they live? The ro- 
mance of their hoary age? Their silent strug- 
gle for supremacy? How to read the tree rings? 
“TREES OF VALLEY AND FOOTHILL” 
describes more than 50 varieties so you can 
identify them at a glance. 110 pp., pocket size, 
profusely illustrated. Complete, postpaid, 50c. 
SIMILAR NUMBERS: ‘‘Birds’’, ‘‘Wild Flowers of 
the Open Fields’’, ‘‘Weather’’, ‘‘Insects’’, etc. 
50c each. Send your order or write for descrip- 
tive folder 


WESTERN NATURE STUDY 


Box S State College San Jose 















TRESS 


Rare, exclusive varieties giving you new garden 
beauty at small cost. Superior quality, healthy 
roots or rhizomes, easily grown in almost every 
state in the Union. Write for our free 1932 
catalog. Many full color illustrations. New 


low prices. 
CARL SALBACH 
645 Woodmont Avenue, Berkeley, Calif. 
@eeeeeeeeaeeeaeeadeeeeeee80e80@ 








To Hang Up Things use 
Moore 

Push-Pins or 

Push-less Hangers 


Easy to insert; won’t mar walls 


10c. Packets snicr"s.ns 


Stationery Stores 


MOORE PUSH-PIN CO., Philadelphia 
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enough pine needles for a layer under- 
neath the paper, and other times we 
cut small evergreen boughs for this pur- 
pose. Among the blankets we use on 
our camping trips are two light but 
warm camel hair and wool mixed blan- 
kets that are a joy to pack and a delight 
to sleep under. We usually avoided the 
more crowded public camping grounds, 
although we often found little nooks in 
the forest ranger camps with natural 
seclusion provided by stumps, logs, 
foliage and vines. 

We bathed and swam in open streams 
through the country as we went along. 
Usually we found access to small streams 
or rivers a short distance from the high- 
ways so that we had privacy. 

Aside from boiling our coffee in the 
morning we did little cooking at any 
meal except supper. That was our sub- 
stantial meal of the day. We found we 
could live economically and agreeably 
on fresh fruits and vegetables, corn 
meal, stewed wheat, dried peas, beans, 
cheese, and eggs when markets in the 
various towns on our route afforded the 
foods in season at reasonable prices. 
Alternating with honey, jam, and apple 
butter, our desire for sweets was grati- 
fied. We did not use butter but almost 
every day made a salad with oil and 
lemon juice for heaping plates of tomato 
and lettuce. Of course we had bread. 
It wasn’t any problem to keep it as we 
prefer the stale bread and believe it is 
more easily digested. Corn meal mixed 
slowly in boiling water makes a tasty 
and substantial mush and keeps cold 
indefinitely. A panful of wheat, just the 
ordinary whole wheat grains, after being 
soaked all night and stewed from two to 
three hours, is a palatable and nourish- 
ing food. We enjoyed all our meals and 
were in good health throughout the trip. 

When practicable we bathed in the 
sun for an hour or two or longer during 
the middle of the day. We returned 
home tanned from head to foot. 

A few hikes through the hills of Marin 
county on Sundays will harden us up in 
preparation for our trip this summer, 
which promises to be even better than 
last year’s trip!—Phil Hamilton, San 
Francisco. 





RECIPE FOR A WESTERN 
SUNSET 
'AKE some gold from the butter- 
cup’s heart 
Some blue from the heavens free, 
Some green from the crest of the rolling 
waves 
That filched o’er the changing sea. 
Now add a bit of the coral’s pink 
And some of the pansy’s hue 
Then hang 1t up to the western skies 
And let the sun shine through. 
—E. W. C. 




















Yow ll Chuckle, too... 


when you read this 
fascinating travel book 


“Oh, Ranger!” 


A Book About the National Parks 
by 
Horace M. ALBRIGHT 
and 
Frank J. TAYLOR 


illustrated by 
Rutuy Tayitor White 


Reduced to 


$ Former 
Price 
2 
Even the rangers read it with relish $2.50 


—it must be good! While the Supply Lasts 


Nw you can have this 


outstanding book of Western travel for a fraction 
of its former price. You'll enjoy every line of lore 
about the once wild and woolly West, better known 
in modern times as the domain of the National Parks. 








6¢¢ \H, Ranger!” is just the book to make your SuNsET 

Lanp vacation more fun than ever. It’s a summer 
of light, lively reading that will double your enjoy- 
ment of motoring, camping, hiking and trail riding in 
the National Parks. 





Canyon 






PROFUSELY illustrated with thirty beautiful half- 

tones and seventy-seven lively cartoons and an 
end-sheet holiday map of the West by Ruth Taylor 
White. The co-author Frank J. Taylor is well known 
to Sunset readers through his travel articles and the 
‘Promised Lands” series. 


Mount 
Rainier 


B* a fortunate arrangement with Stanford University 

Press, publishers of “Oh, Ranger!”’, we are able to 
offer this fascinating book of western travel and outing fun 
to Sunset readers for only one dollar (former price $2.50). 





Glacier 


$4 to Sunser readers, while the edition lasts. Clip the coupon below and send to 
, ibe Book Department, with one dollar, TODAY. This is the book bargain of the hour! 


Your money and return postage refunded if you are not satisfied. 


SUNSET BOOK DEPARTMENT, 


1045 Sansome Street, San Francisco 


| 
| 
Enclosed is one dollar. Please send me “Oh, Ranger!"* Sunset Land's great travel book, | 
right away. 
| 
| 
| 
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Do the meanest job 
the cleanest way 


Who wants to scrub toilet bowls? 
That’s not a job for a woman. Yet 
they must be spotlessly clean. If 
you still scrub and scour, you don’t 
know Sani-Flush! 

This antiseptic, cleansing powder 
does a cleaner, quicker job. And it’s 
so simple. Just sprinkle a bit in the 
bowl (directions on the can), then 
flush... 
The porcelain sparkles, and the hid- 
den trap that a brush won't reach is 
Sani-Flush can’t 


and the work is well done. 


purified and safe. 

harm the plumbing. 
At grocery, drug and hardware 

(Another use for Sani- 


stores, 25c. 
Flush 


tors. 


-cleaniny automobile radia- 


See directions on can.) 











Don’t “Bark Your Knuckles” Connecting 





Your Garden Hose. j 


AMERICAN 4% 
QUICK 3 
COUPLINGS 


No. 1, one each, on every out- 
side faucet—No. 2 enables you 
to snap hose on any faucet 
about your house in a flash— 
to disconnect simply press 
trigger on side of No. 2 and off 
drops the hose—no leaks—no 
= threads—saves hoses, 

ands and temper—fits all y 
standard %{-inch faucets. s 
Set of One Hose End (No. 2) and Two 
Faucet Ends (No. 1) Complete at 
Your Dealer or Postpaid.......... 

Satisfaction or your money back. 
Prices of larger or heavier couplings on request. 

American Quick Coupling Co., 111 Sutter Street. 
San Francisco, Calif. 
Gentlemen: American Quick Coupling is not handled by my 
.aler, therefore please send above set complete for enclosed 
$1.00. 


SUNSET 
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Four Cabin Ideas 


FRIEND of mine, who has a home 

on the seashore, was entertaining 
during the holidays. The guests had 
| assembled about the fireplace, where a 
|log was burning brightly, when almost 
| with one accord they exclaimed, “What 
| interesting andirons!” Truly, they were 
|individual enough to excite comment. 
| And they had been made from—a pair 
of anchors! They stood on end, a curv- 
ing tip holding the log at each end. The 
| under tip of each anchor had, of course, 
| been sawed off a few inches from the 
|central bar, and a small piece, at right 
angles, had been added to the other end 
of this bar. These andirons were very 
practical and appropriate for the home, 
and decidedly original. 

Another friend who lived nearby 
| sought individuality in her mantel clock. 
| Stock designs seemed too commercial 
|and out-of-harmony. Accordingly, she 
|chose a model simple in design, and 
around the clock’s face she added the 
steering wheel from a boat, a wheel 
which was of course in scale with her 
clock. The clock immediately harmon- 
ized with its surroundings. A touch of 
personal ownership had been added to it. 

A third friend has beautifully land- 
|scaped grounds, bordering a lake. Her 

guests love to roam around, and there 
|is the problem of calling them for re- 
freshments. This friend came across an 
old ship’s bell. She had an inconspicuous 
| bracket made to hold it, and fastened it 
|to the front porch. Its musical sound 
|can be heard all over the grounds, and 
lends a charmingly individual touch to 
her hospitality. 

In a week-end cabin it is a good idea 
to minimize laundry work. That is when 
oilcloth comes into its own as a table 
cover. Still you know how it cracks at 
the edge of the table. This can be over- 
come by pasting it onto a piece of wall- 





this oilcloth is a suitable color for your 
|/room, no more attractive week-end 


| cabin table cover could be found.—D. R. 
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See fourth paragraph on page 50 for 





description of this garden light shade. 


board, cut the size of the table top. If ' 
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For perfect 


ROSES 


spray with 
Garden VOLCK 


And for perfect blooms 
and healthy beautiful 
plants of every kind... 
free from Scale, Aphis, 
Thrips, Leaf Hoppers, 
Mealy Bug, Red Spider, 
Mildew and other pests 
..use this proven garden 
spray.’ There's an ORTHO Spray for 
every garden pest. 





Free PEST CONTROL GUIDE 
From your dealer or direct from us. Tells 
how to control garden pests. Describes 
all ORTHO Garden Sprays that make 
up the ORTHO Garden Medicine Shelf. 


CALIFORNIA SPRAY-CHEMICAL CORP 
1§-GSHATTUCK SQUARE ¢ BERKELEY, CALIFORNIA 





this ORTHO 
Garden Medicine 






GARDEN:-SPRAYS 











jLLY’s 


SURETY SEEDS 


fief) 
: , MORCROP 
I 


An ideal combination — 
Lilly's ‘best for the West“’ 
Seeds and Morcrop—“‘to 
make your garden grow.” 

Lilly's Seeds and Morcrop 
Fertilizer have years of gar- 
den experience behind 
them. Write for Lilly's fam- 
ous seed catalog, free. 


and 





THE CHAS. H. LILLY CO., Seattle, Wash. 
Established 1885 














BREE TRIS 


Hamadan (rare pogo-cyclus hybrid) given with following $1 
rainbow collection: Julia Marlowe, Lona, Evadne, Canyon 
Mists, 27th Avril, Zada, Hidalgo—priced last year at $5. 
Try it! Write for our illustrated catalog of prise-winning 
iris, whether you order collection or not. 


NATIONAL IRIS GARDENS 
Woodland, California Beaverton, Oregon 
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How to Grow Water 
Lilies 


(Another Western Garden Movie) 





























a Enlarge your 


| favorite Snapshot 








Buy your water lily plants from a 
reliable firm. If you do not know of such 
firms, SUNSET’S garden editor will advise 
you. Order water lilies now. A pool 
4 x 6 feet will hold three or four lilies. 



























When plants arrive, keep them damp 
until you are ready to set them out. 
Lilies usually grow best when planted in 
bottomless wooden boxes | to 2 feet 
square and one foot high (larger boxes if 
the pool is large). Set one plant in each 
box. In small, shallow pools set plants 
directly on the mud bottom of the pool. 































The soil in boxes or on bottom of pool 
should be a good garden loam with which 
has been mixed plenty of commercial 
fertilizer (say a cupful to the box) or 
rotted cow manure. Dampen the soil 
well and tamp down hard, then cover 
entire surface with one-half inch or more 
of coarse sand. Sand keeps the water 
from getting roily through the summer. 









| WE will make you The Finest Enlargement that 
modern photographic Science can produce—the ac- 
tual size of picture itself 








To plant, scoop a hole out of soil and 
set plant so that the crown is just above 
the surface of the dirt. Lilies in boxes or 
on floor of pool should be two feet or 
more apart. When planted, fill pool 
slowly with water. The average pool is 
two feet deep which allows for one foot 
of soil, with one foot of water over plants. 


6x8 inches 


2 in. embossed margin all around, making 10 x 12 over all, 
(an ideal size for framing), beautiful antique double weight 
stock. Do not confuse this De luxe Enlargement with the 
ordinary 8 hour finishing service” kind. 















We give every enlargement the individual attention of an expert. If the 
negative film is imperfect and will not make a good enlargement it will be 
returned with your Dollar—We will not accept your money unless we can 
make a perfect enlargement. 


Every Reader of Sunset Magazine has One or Two 
treasured snapshots—Baby, Sonny, or Little Jane—The prize Bull Pup 
or his arch enemy, the Cat. Dad in his golf duds, or Mother, or dear 
old Grandma, or maybe the whole family—no matter what it is, if it’s 
made a good clear snapshot we'll make an ENLARGEMENT from the 
negative film that you will be proud to possess. 
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Some of the tropical lilies can also be 
grown from seed, but naturally lilies so 
started will not come into bloom until 
later in the summer. The dealer from 
whom you buy the seeds will furnish 
necessary directions for planting. 
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Clip Coupon, Print Name and Address—Mail With Negative Film and $1.00 
CAUTION: Use Stiff Card Size of Film to Prevent Breaking. 


THE WILLIAM J. ROTH ENLARGEMENT SERVICE 


690 Market Street S San Francisco, Calif. 






| 

| 

t 

: Gentlemen: One of my Treasured Snapshot Negative Films is enclosed 
| with $1.00 for your Enlargement De luxe. 
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VERY Saturday morning brings one of the most pleasant 

tasks of the week—reading manuscripts. There is al- 
ways a big basketful of them and every page of every article 
is read most carefully by one or both of us. During the past 
few weeks these SUNSET manuscripts have taken on an inter- 
esting slant. In them you are telling us (although you may 
not always be aware of it) what a lot of fun you are really 
having in beating this depression. Some of the recent articles 
have been full of ideas about inexpensive vacation trips; 
others tell about fixing up the home and garden for a small 
amount of money; still others contain some of the finest 
philosophy we have ever read. Last Saturday we set aside 
a few of the manuscripts that reflect the spirit of the times 
and, since there is no other available space in this issue, we 
are quoting from them on this page Adios. 


x * 


The first of these manuscripts is from Mrs. Elva Harris of 
San Bernardino, writing on the subject of tin cans and what 
can be done with them. She has made au emergency camp 
stove by removing the top from a two-pound coffee can and 
filling the can two-thirds full of sand saturated with gasoline. 
A few holes are punched near the top for air and by lighting 
the sand a satisfactory stove burning for an hour is evolved. 
Another use for tin cans mentioned by this writer is a camp 
reservoir made of a five-gallon oil can with top removed. 
The “reservoir” sits on the hot rocks near the campfire and 
a tin can dipper with long handle hangs nearby for ladling 
out hot water. But Mrs. Harris’ most unusual tin can inven- 
tion is the placing of a bright red spice can in a conspicuous 
place in her mountain camp to attract scarlet tanagers. It 
seems that these beautiful birds can be coaxed into camp 
if they see their favorite color displayed. 
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Doris Corwin now living in Exeter, California, recently 
submitted an inspiring story telling how with paint, hard 
work and imagination, she and her husband transformed an 
ugly, cheap bedroom into a charming one for just $13.27. 
Her curtain idea (not original with her, she says) simply 
must be passed along to you. For these curtains she used 
peach-colored marquisette and decorated them across the 
bottom with large, brightly colored flowers cut from cre- 
tonne. These flowers were stitched on the wrong side of the 
curtain with their bright side next the curtain material. In 
this way the curtains have a misty, fairy-like quality espe- 
cially when the curtain blows in the gentle breeze. Isn’t that 
worth knowing about? Such curtains are very easy to make. 
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Mr. and Mrs. P. A. Watson of Berkeley enjoyed their 
electrically lighted garden but they did not like the glare. 
Not wishing to buy light shades they made some from small 
tobacco cans. Two small cans were used for each shade. 
The cans were snipped through with tin shears, flattened 
out, then the two pieces soldered together and cut as shown 
in the drawing at the bottom of page 49. The shades were 
finally painted yellow, edged with black to harmonize with 
the garden furniture. They sound attractive, and Mrs. 
Watson assures us that they are. 
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The contributors whose ingenious ideas are quoted here 
will naturally be paid for them just as they would be if their 
material appeared in different form. We pay for everything 
used in SUNSET, you know. We want each of you to submit 
your ideas, articles and poetry, but we do want you to 
remember these six points. First, we buy only from western 
writers and artists; second, we are much more interested in 
“brass tack” information sent in by our own readers than 
we are in fluently written essays and descriptions by pro- 
fessional writers; third, always send sufficient postage if you 
want your manuscript returned in case we cannot use it; 
fourth, do not be offended or hurt if your article is returned 
to you—it would be utterly impossible to use all of the good 
things that come to us; fifth, do not be concerned if we keep 
your manuscript for more than three weeks—this usuaily 
means that we are considering it seriously; sixth, remember 
that we pay upon publication. 
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And here’s another point. Did you ever stop to consider 
that if you help to build a bigger SuNsET you then will have 
a chance of selling more of your ideas; you will open up 
editorial opportunities for young men and women (your own 
or your neighbor’s children); you will make for yourself a 
finer western magazine which will help you more than ever _ 
to get the most out of living in the West? Your part in ~ 


building Sunset is not difficult. Tell your friends and) 
neighbors about it and encourage them to subscribe. Send’ 
us your comments and suggestions on each issue of the 
magazine. Submit practical personal experiences in western 
gardening, home building and vacationing to be passed 
along to other SuNsET readers. Patronize SUNSET adver- 
tisers. One SunsET reader tells us that she uses government 
postal cards on which to paste coupons cut from SUNSET 
adveystisements and mails them thus. That’s a good penny- 
saving idea, but we are not so much concerned with methods 
as with results. We want each of you to work in your own 
good way to make Sunset the finest, biggest magazine in the 
United States. With your help it can be done.—The Editors. 4 
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